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BREADS, ROLLS, DONUTS 
Mrs. Hanna's Famous Rolls 


1 pkg. veast 

1 cup warm water 

1/2 tsp, salt 

2 Tbsp. sugar 

1/2 cup dry milk 

2 Tbsp. oil 

1 beaten ezg 

31/2 to 4 cups flour 


Stir yeast in lukewarm water until dissolved. 

mix salt, sugar, dry milk, and oil into the yeast 
water. Feat one egg and add to mixture. Add flour, 
one cup at a time, mix until a stiff dough. lay 
take more than 4 cups of flour, Let rise in warm 
place. Knead down. Make into rolis. Let rise 
again until doutle in size. Eake at 37590 about 

20 minutes or until lightly browned. sakes 22 


rolls ne E 
ts tirs. Gertrude Hanna 


MIRACLE FREAD 


i pkg. yeast alxed in 1 cup warm water 
Add: 31/2 Tbsp. dry skim milk 

2 Thsp. sugar 

1 Trsp. salt 

3 Tbsp. soy flour 

1/2 cup wheat germ 

2 cups flour 

2 esp. ofl 


tiix and let rise. Knead down for ahout 20 minutes. 
Make in loaf. Let rise again. Eake at 400° for 
30-35 minutes. 

ifrs. Pauline McKinley 


DROP _DINUTS OR GOLDEN PUFSS 


Sift togather 2 cups flour, ¢ cups sugar, 
3 tsp. doubles acting baking powder. Add 
1 tsp. salt, 1 tsp. nutmeg or mace (I use 
some of each) 4 cup oil, 3/4 cup xilk, 

1 egg. Stir with a fork until wsll mixed. 
Drop by tsp. into hot fat 375° and cook 
about 3 sinutes. Don't get them too big 

or they won't get done in the middle, Roll 
in cinnamon and sugar while still war. 


Mrs. Alice Neil 
HAWAIIAN BAN’Na BREAD 


Cream: 2 cups granulated suger 

1 cup argarins.or shortening 
Aidds: 6 ripe shed bananas 

4 well beaten eggs 
Sift: 24 cups cake flour 

1 tsp, salt 

2 tsp. soda 


Blend wet and dry ingredients. Do not 

over “ix, Bake in greased loaf pans at 35) 
45 to 590 ainutes. Makes two ~ 1 lb. 4 92. 
loaves. 


Mrs, alice Neil 


BabaANA TEA BREAD 


1 3/4 cups sifted flour 

2 tspe baking powder 

ig tsp. baking soda 

43 tsp. salt 

1/3 cup butter 

2/3 cup sugar 

2 eggs, well-beaten 

1 cup mashed ripe banenas 

45 cup coarsely chopped nuts (optional) @- add 
to flour mixture. 


sift together flour, baking powder, soda and salt. 
Gream butter in mixing bowl. Add sugar gradually 
and continue beating until light and fluffy. Add 
sees and beat well. «Add flour mixture’ altcrnately 
with bananas, 2 small amount at 42 time, beating 
after cach addition until evipoiste Turn into a well 
agecesed bread pan (85 x les x 3") and bake ina 
moderate oven 350°F about ce hour er until bread is 
donc. Hekes one loa 


Mrs, ivelyn Wong 


iT and NUT BREAD 


Stone and cut in small picces 14s cups of dates 
hdd: Vs cups suger or honey 
2 Tbsp. shortening (buttor or margarine) 
L tsp. salt 
Pour Vs eups boiling water ovor above. COOL. 


Ada 2 3/4 cups sifted flour, sifted with 1 tsp. 
soda and 1 tsp, cream of tartar, 

Add 1 cup chopped nuts and 4 tsp. vanilla. turn 
into a wellegreased large bread pan and bake Vs 
hours in moderate oven, 350%, 
If desired, turn into two smaller bread pans and 
bake 1 hour at 3509, 

ls, Evelyn Wong 

a 


1 loaf firm Bread == solid stale loaf, if poss-= 
ible. Cut bread in 1" square sticks; or if 


sliced bread, 1" wide strips. 


1 pkg, 3 o%- Gream Cheese 

~4@ cup sharp cheddar chcese 
1 cube margarines 

2 egg whites, beaten stiff 


Melt cheeses and oleonargarine in top of double 
boiler. Fold egg whites in mixture. Dip bread 
in mixbure,;-coating all sides, Refrigerate 


overnisht. Balke 12<15 minutes in 00” oven. 


Mrse Dorothy Lee 


Ne. 


iMANG 2ND APRICOT BRELD 


*s eup shortening: or butter 

2/3 cup white sugar 

2 Gigs 

1 cup mashed bananas (3 ripe) 

1 3/4 eups all purpose flour 

4s tsp, selt %-tsp. soda 

2 tsp. baking powder 

1 cup dried apricots cut in small pieces and soak 
in hot water 5 minutes, 


Drain that later and put apricots in dry 
ingreaients, 


Cream fat and add sumar - add boaten eres. 


sift dry ingredients anc put in apricots and 
banana and add to first three ingrcedicnts. 


Beke in greased lcaf pan 350° about thirty 
rminutese 


livs. Wilhclmina Weed 
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FRUIT COCKTAIL Cie 
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4 USB. salt 
1 cup Flour 
3/h, cup Sugar 

Sysn tsp. Soda 


Sift all above ingrcdients. add I beaten cee. 
Drain one 1 1b. can fruit cocitail anc add te 
above, add a tablespoon of juice iat a time just 
eneugh to wet above. Put in greased 7s! x 12" 
pan. Cover with *% cup brow sugar and ‘5 ew 
choppec nuts. Balee in 275° oven one hour. 

Serve cold, topped with whipnecd cream or ice 
ercan. 


lis, Dorothy Yon fiten 


i 


1 cup Hayonnaisc 
1 cup sugar 

1 cup chopped nuts 
44 cup raisins 


Pour 1 cup gf boiling wetcr 1 oh i tsp. soda 
over nuts and raisins, Sift tozgcdier 2 cups 


fiour, 1 tsp. soda, ae of ie nutme;: 
cinnamon anc allspice ana cloves, if sosired, 
Mix sugar and mayonnais oan i mixing bewl. add 
flour, raisins and mae and vonilile, Bake in 
loaf pan and ice with powdered sugar icing. 
350° for 55 minutos. 


Mrs. Lucille Catlott 


SURPRISE FRUIT CAKE TREAT 


2 cups sifted cake flour 

3 a balcins powder 

5 eee Dai soda, cinnamon, nutmes, cach 

“4 Cup shortening 

1 cup sugar 

25 cups prepared" trrineo meat or 2, 9 ounce 
packages "condensed" minec meat 


(dad eup water, boil three minutes, cool) 
2 well beaten cps 

1 can (1s eups) condensed tomato soup 

1 cup chopped nuts 


sift together flour, baking powdcr, soda ar. 
ea Cream shortening ane sugar; add cold 
mince meat ond mix theroushly, Ploenc oe COLES. 

fad flour ¢r mixture alternately with soup; stir 
until smooth, ifiix in nuts, Pour in nto ‘tna recased 
losf sans (8 x 5 x 2s") or onc $s! tube pan. Bake 
in 2 moderate, 350° oven about 80 minutes or until 
donce Ganiay serve with hard sauce or cover with 
your favorite white frosting. 


Mes, Dcliiah Wolff 


BANANA NUL CL 
Fe cus suger 1 ble sp. venilla 
hs cup butter or Lerd 2 cuzs flour 
8) ce oS 
25k. 


3 larce bananas 
1 cup nuts 
1 tsp. soca 


Sift flour and soda together. > 

Cream butter and sugar. Add eggs and mashed 

bananas. Mix well together. Add vanilla. 

Add flour and soda. Stir in nuts. 

Four into greased pan. Bake 350° for 40 min. 
Mrs. Lucille Catlett Te 
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WALDORF ASTORIA RED CAKE 


orsams s eu shortening 
14 cuns sugar 


Add: 2 eggs and beat 2 tbsp. cocoa (heaping) 
4, cup red food coloring 
Adds cup buttermilk - alterna snd wth 


L r 
25 cups cake flour sifted with 44 tsp. 


[= 


salt and 1 tsp. vanilla, 


Mix 1 tsp. soda and 1 tsp, vanilla, add as it 
foams to the cake, Blend do not beat. sake 
at 350° 25 to 30 minutes. 


ICING 

1 cup sweet milk 

3 tbsp, flour, cook together until thick and 
cool completely. 

Ll cup white sugar 

L cup margarine 

1 tsp. vanilla 


Cream above three ingredients until fluffy. Add 
milk mixture to creamed mixture and beat. 

Should be like whipped cream. Spread on cool 
cakee If all layers are desired, split layers 
with a string 


Se 


APPLEBUTTER HUT CARS 


Cup sugar 

cup shortening - cream together 
ege beaten 

3/ cups flour 

tspe soda 

tsp. bokings powder 

tsp. salt 

cup nuts (chopped) 

cup raisins 

cup hot applebutter 


PRP PSOE RY eae 


Put dry ingredients in flour. Linc pan with wax’ 
paper and bake 1 hour in 350° slow oven tube pan, 
no frosting. 

Mre. Pearl nollins 
OATIIEAL CAKE 


Ll cup oatmeal 
1 sticic olco 
V4 cups boiling weter = pour over oat 
end let stand 30 minutcs. 
Then add - 
1 cup brown sugar (packed) 
1 cup white suger 
2 eggs and bent well = 
Tacn add = 
/3 cups flour 
baking soda 
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SDe Cinnamon 
76 tsp. nutmeg 
% tep., salt 


Grease one flour pan, bake 3509 30 or )O mins 
Batter will be a little thine 


lirs, Peart Rollins 
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GARROT CAKE 


Beat together: 
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cups 
cups 


cups fine grated carrots 


cups 


smell can crushed pinceapole 


can 
tsp. 
tsp e 
tsp. 


flour 
suga 


nuts chopped 


coconut 
cinnamon 
soda 
salt 
vonilla 


minutes at 3250, 


cup suger 

cube olcomargarine 
cup buttermilk 
tsp. soda 

Tosp. Karo 

tsp. vanilla 


Fa 


ory 


Se 


coke out of oven = 


Boil this mix 5 minutes and pour over cake. 


May be toppcd with whippcd cream if you like. 


10. 


Mrs. Wilhcolmina Wocd 


APPLE CAKE 


1 ceg 
1 cup flour 
2.cups apples, peeled and sliccd in small pieces 


3/4), cup brown sugar 
1/3 cur oil 

1 tsp. cinnamon 

1 tsp. baking soda 

ye tap. salt 

43 tsp. nutmeg 

1/8 tsp. cloves 

4s eup chopped nuts 

1 tsp. vanilla 


Beat egg white stiff. Add yolk t white and beat. 
Add: 1/3 cup oil ) 

brew suger ) 

flour ) stir well by hand 

venilla ) 

spices ) 


Add apples and nuts and pour in greased end floured 
6" x 10" pyrex dish. Bake in 3509 oven for 5 mine 


Mrs, James R. Chew 


ll. 


BANANA NUT CAKE 


Mix thoroughly: cup soft shortening 
1/3 cup sugar 

eggs 

tspe vanilla 


DOM malt \\ ol 


Sift into above: cups flour 
tsp. baking powder 
3/), tsp. baking soda 


“4 tspe salt 


ee 


Pour into above mixture: 
3 mashed bananas 
’% cup sour milk 
¥4ecup chopped walnuts 


Mix % shoroughty Pour into greased pan. Bake 
at 350° for 0. minutes. 


Mrs. Charlene Fong 
SOUR CHAM COPRES CAKH 


1 cube as softened let stand: 1 cup sour 


1 cup sugar cream 

2 ogus, beaten 1 tsp. baking soda 
1 tsp. vanilla ' 

2 cups flour ) 


Vs tsp. baking powder ) sift together 


Topping mixture: 1/3 cup chopped nuts 
4 cup sugar 
1 tspe cinnamon 


aw 


Cream butter, add sugar. Then adé eges which 
have first been beaten, Add vanilla. Add flour 
mixture alternately with sour cream mixture, a 
small amount at a time, beating after each 
addition, (Continued on page 13) 


12. 


SOUR CREAM COPPER CAKE (continued) 


Pour half of batter in a greased pan, Like an angel 

Food cake pan, Spread half of topping over batter, 
precd rest of batter; then balance of topping, 

Bake 325° for ebout 5 minutes, 


Si 


Mrs, Shirley Ne 


(8 oz.) pkze cream cheese 
ees 
/3 coy sugar 


2 
) 
2 
2 tspe Lemon juice 
1 
3 
1 


pi 
ip Sour cream 


nhom cracker crust for pic shell. Bake in 
mcter ple shell and cool, 


Beat softencd ercam cheesc, ess, 2/3 cup sugar, 


Yemon juice tegether thoroughly until smooth, 
uhielkc and Lemon colorcd, Pour this mixturc into 
baled graham cracker pic shell, Bake for 30 min. 
ot wane) 

ake DV e 


Gool 26 eat While this is cooling, beat sour 
ercem, 3 Tb sugar and vanille together, Pour 
this meee over ton of cheese eakc, Return to 
over oa bake at 3500 for 10 ming After cake is 
cooled, refrigerate, Tastes best the next day. 


Mrs, Evclyn Wong 
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2gS, scparatcd 
cup sifted flour 
tsp. Cinnamon 
tsp. salt 


2, th et ES 


Vs cups walnuts, chopped fine 


Beat ogewhites until foamy, gradually add 3/h cup 
sugar and continuc beating until stiff peaks form, 


Bo not underncat. 


Cone las oge yolks, L cup sugszr, and vanilla, Add 
gther dry ingredicnts, Scat 1 minute with beater 
on medium sneed. Stir in walnuts. Fold this 
batter into whites sontly bus thoroughly. Pour 
into ungreased 10" tube pan. Boke at 350° for 55~ 
ss 


we 6 
65 minutcs until ecke springs backs when touched 
lightly. Invert imncdiatcly on funncl. Cool 
completely before sr gaa from pene Serve plain 
or frost top wit on 


2 cups sugar é tsp, cinnamon 
2 cups flour 3/k cup chopped nuts 
2 tsp. baking soda 1 tape sclt 


(t prefer baking powder) 
Adds 3 cges slightly beaten 
ie cup saled cil 2 tsp. vanilla 
h cups diced applcs 
(I prefer Delicious type apple) 
Blend mega, pour into greased and floured tin 9 x 
12% 2 pam, Bake at 3508 for lS min. or until done. 


Mes Josephine Ding 


POTATO CHOCOLATES CAKE 


Cream 2/3 cup butter and 2 cups sugar until light 


end fluffy. Add. eggs, one at a time, beating 
thoroughly after each addition. 


Add 1 cup instant mashed potatoes, prepared ac- 
cording to nackage directionse 


olft together 2 eups sifted all-purpose flour, f3 
cup cocoa, 2 tsp, baking powder, 4 tso, salt, 7% 
tSD» cloves and "4 tsp, cinnamon, ¢ tsp.allspice. 


> 3 . . te. ° 
Add to potato mixture alternating with -s cup milk, 
in thirds, beating after each addition. 


Bake in 2 greased and floured large tube pan in 
350° for one ho 


ure Gool cake in pane 
Wong 


reani 


pees, clear 
t Coffee 


Gombinc sugar, coffec, corn syrup, water and cook 
to hard crack stage, 300° (ase candy thermometer). 
Remeve from heat and immediatcly_add sodn. Move 
quickly, Stir vigorously but only until mixture 
blends r rour into gPrcas Seda shallow Datle Ce ol end 
break into small nicces. A quick way to do thas 


it in a vapor bag and hit with rolling 
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Mrs, Laura Sun 
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CANDIES aND SWEETS 


FUDGE CANDY (Seets oe). 


—J 
ie 


cups marshmallow 
ups sugar 

cen milk » 2 large can Fet Milk 
cubes Nucoa or Butter 
tbsp. venilla 

cups chopned nuts 

3 pkgs. (6 oz. size) chesolate bits 

Boil milk ead suger for 5 minutes and cool 5 
minutes more and stir constantly. Then add 
saan iam, vanilla, butter, muts ond chocolate 
bits. Pour in square pan, cut when cool. 


4 
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Mrs. Lucille Catlett 
ORANGE TOPPING 


Mix: 3 egg yolks 
’s eup sugar 


*6 cuD orange juice 


~] 


Gsok in tov of double boiler, stirring eee! 
about 15 minutes, Take off fires st 


i ir int L TDspie 
grated orange peele Cool in or eel Fold 
mixture in *s pint whisped cream. 

Mrs. Sue Grisson 


PEANUT BUTTER CARDY 


i cup honey 
2 cup chunky peanut butter 
2 cups powdered milk 


tir all together and chill for'a while. Shape 
into balls the size of small welnuts, Can be 
rolled in flaked cocoanut. Return to refrigerator. 
Excellent for children's snacks. 


Mrs. Evelyn Wong 
16, 


FOOLPROOF FUDGE 


About 3s cups tiny marshmallows or 8 oz. of large 
OncS. 

“4 cup watcr 

23 cups sugar 

1-6 of can cvaporeted milk (3/74 cups) 

4 lb, margarine 

+; tS. salt 

1s cups ~ 6 oZe pkge chocolate bits 

1 evp nots 


In top of double boiler mclt marshmallows and 
watcr until dissolved. In large heavy pany cook 
sugar, margarine, milk and salt. Cook at a rolling 
boil 7 or 8 minutes stirring constantly to avoid 
burning. Remove from heat stir in marshmallow and 
chocolat te bits, add 1 cup chopped nuts before pour- 
ing into greascd 6x 12 inch pan. Let get com 
pletely cold and remove from pan by her ting bottom 
or pan a vory little on the stove and turn out on 

2 cutting board to cut in strips, Gandy should be 
at room temperature before trying to cut, Store 

in covered tins in refrigerator or enn be frozen. 
Keeps a long times 


Mrs. Alice Neil 
FINGER JSLLO 
Dissolve 3 pkgs. (3 oz. Sige) Jaile in 2 
euns hot water, fay add 1/2 to 1 ¢. sugar depend- 
i i ad * as 
ing on desired sweetness. Stir over J leme on 


LOW 


= 
d & qq J o ain ted at 
stove until dissolved, Add 1 cup cold wat 


ers 

4 7 eo pa 9 
Senarately dissolve 5 Tol, plain gelatin in & cups 
cold water. 


Combine the two mixtures and sour into shallow 
pan, apsrox. 8"xl0", “When firm cut into cubes. 
>» aonrox. 


Live 


73 cup sugar 

1 cup white syrup 

1 tspi ercam of tartar 
1 fbsp. butter 

1; tspe soda 

6 quarts ef popped corn 


Cook sugar and syrup until a small amount forms a 
soft ball in cold water, Remove from hoat and 
add butter, ercam of ie ruer, and sode and stirs 
Pour over corm end stir woll. Grease hands and 
form into balls, 


Mrs, Suc Grissom 
ORANGE SUGAR RUTS 


1s cups bect or cane sugar 
ou water 

4 cur orange juice 

Ts tsp. grated orange pecl 
2s cuns mixcd nut moats 


Cosk sugar, watcr ond orange juice to soft ball 
stagc (238 degrocs), Romove from heat, add 
orange pecl,stir until syrup begins to look 
cloudy, Quickly stir in nuts; turn onto greased 
baking shect; soparate nuts with two forks, 


Mrs, Delilah Wolff 


COOKIES 
CHINESE. COCKIES 


2 cwos flour Ll cup sugar 
1 cup crisco or lard 3/l. beaten ege 
i tsp. baking soda almond or sesame seed 


Mix everything but almonds or sesame seeds to 
gether with fork and knead for a few minutes till 
dough holds together and roli dough into little 
balls, Finish according to kind of cookie. 
ky beaten epg left. 
For almond cookie, brush egg on top of cookie, 
then wut the nué in the center, 


For sesame cookie, dip ball of dough into sesame 
seeds; place face up, then press slightly with 
bottom of flat glass. Brush with egg. Bale at 
350° for 15 minutes, 


Mrs. &dmond Chong 
SHOW BALLS 


lL ews of flour 

1 cube butters cream - add 2 Tospe suga 

1 cu» finely chopoed nuts 

1 tsp. vanilla 

Roll into small balls. Bake 350° in oven 15 or 20 
ftinutes on greased pan. ftoli in powdered sugar, 
Let stand 3 minutes and roll again in powdered 
sugar. 


Mrs. Lucille Catlett 


19. 


DROP BANANA COOKTES 


1 cup mashed bananas 


t 
tsp, baking powder 


Cream: 2/3 cup shortening 

1 cap sugar 

2 eggs 
Add brananas then flour mixturee Nuts, clace fruit 
or raisins may be added, Bake at ),0C° for 12 min, 


Mrse Eleanor Hanna 
PUDDING COOKIES 


3/), cup Bisquick 

1 package Instant Pudding mix (amr desired 
flavor). 

1/. cup vegetable oil 

1 erg 


Oven: 350° Mix ingredients until dough forns 
into a ball, Drop by teaspoonful on ungreased 


baking sheet. Flatten with glass dipped in sugar, 
Bake 8=10 minutes. Makes anoroximately 0 cookies. 


Mrs, Barbara Yep Hong 
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CORNFLAKE COOKIES 


Cream together: 1 cup shortening or 
2 cubes margerine 
1/3 cup brown sugar 
1 cup white sugar 


Add: 2 eggs and 1 tsp. vanilla, beat after 
additions. 


Sift together: 1 1/3 cups sifted flour 
3 tsp. baking powder 
dash salt 


Gradually add flour mixture to creamed mixture, 
‘mixing well efter each addition. Stir in 3/4 

cup chopped nuts. Mix in gently 4 cups cornflakes. 
Bake on greased cookie shect, 375° for 10 min. 


Mrs. Blanche dh Tye 
CORNFLAKE PEANUT MERINGUE COOKIES 
2 egg whites, beat until high peaks but not dry. 
Add rbout 2/3 cup sugar, a tablespoon xt a time, 
Fold in 4 to 1 cup chopped peanuts (roasted pea- 
nuts or canned salted peanuts). 
Fold in one cup to #3 cups cornflakes. Drop by 
teaspoonful on a brown peper (open up large 
grocery paper sack). Bake in 300° oven, 25 
minutes until dry. Makes about 4 dozen cookies, 


Mrs. Lois Dunkle 


Ale 


RUSSIAN TE Cakes 


Mix together: 1 cup soft butter or margarine 
% cup sifted confectioners! sugar 
1 tsp. vanilla 


Sift together and stir in:  . 
2z cups sifted flour 
¢q tsp. salt 


Mix in: 3/4 cup finely chopped nuts. 


Chill dough. Roll into 1 in. balls. Bake on 
cookie sheet lines with foil (ungreased). Bake 
at 400° for 10-12 minutes until set but not 
brown. While still warm, roll in confection- 
er's sugar. Cool. Roll in sugnr again. 


Mrs. ius Humble 


DANISH BUTTER COOKIES 
Cream together until light and fluffy: 
1 cup plus 2 Tbsp. butter 

1 cup sugar 


Blend in thoroughly 1 cup fine-grated coconut 
and few drops yellow food coloring. Sift flour, 
megsure 3 cups, 2nd gradually add, stirring to 
make a smooth dough. Pinch off a handful of 
dough. Roll, between palms, into a log about 
3/4 in. in diameter. Place dough log on waxed 
paper-lined baking sheet. Press, with a fore- 
finger forming ridges, into flat strips about 
1/8 in. thick. Bake in hot oven (400°) about 

9 min. or until edges are lightly browned. 
Loosen cooky strips from paper. Brush with thin 
icing made by mixing about 2 Tbsp. flavoring snd 
3/4, cup sifted powdered sugar. Slice diagonally. 
Cool on wire rack. Makes 9 dozen. 


226 Mrs. Lillie Jue 


OATMEAL COOKIES 


Mix together and let stand 1 hour: 
2 cups oatmeal 
1 cup brown sugar 
* cup oil 


Add and combine wells: 1 egg beaten 
tsp. salt 
tsp. vanilla 
cup coconut 


agent ool 


Drop from teaspcon onto gressed cookie sheet. 
Bake 350° for 12-15 minutes. 


Mrs. Dorothy Yip 


MOCHA NUT BUTTER BALLS 


cup soft butter 

cup granulated sugar 
tsp vanilla 

tsp. instant coffee 

cup cocoa 

1 3/4 cup sifted flour 


Me nO Pome EE 


2 cup finely chopped pecans or walnuts 
Gonfectioner's sugar 


Crenm butter, sugar, veniila until light, 
Add next four ingredients and mx well, 

4dd nuts. Shepe into 1 inch diameter balls. 
Put on cookic sheet, Bake 3259 for 15 min. 
Cool and roll in Confectioner's sugar. 
Makes 6 dozen. 


Mrs. Lillie Jue 


23. 


CARAMEL NUT TARTLETS PasTRY 


1/2 cup butter or margarine 
1 pkg. 3 oz. cream cheese 
1 1/4 cup unsifted flour 


Filling: 1 egg 
3/4 cup dsrk brown sugar, firmly packed 
1/4 tap. selt 
1 Tbsp. melted butter 
1/2 tsp. vanilla 
1 cup chopped walnuts or pecans 


In small bowl of electric mixer, cream together 
butter and cream cheese until light and fluffy. 
Gradually mix in flour until blended. Place 
about one rounded teaspoon cof the pastry in each 
cup of a pan for miniature muffins~-cups about 
3+" diamcter. Shape into shell using finger tip 
to press the dough ts the sides of the cup. 


To make the filling, beat the egg well. Beat 

in the sugar and salt. Add butter, vanilla, 
chopped walnuts. Mix until smooth. Spoon fill- 
ing into shells. Bake in moderate 350° oven for 
about 25 minutes or until pastry is delicately 
brown. Makes 24. 


Mrs, Lillie Jue 
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RICH FRUIT COOKIES 


c. sifted a1] purpose flour 
tsp. baking powder 
tsp. salt 
tsp. each cinnamen and allspice 
ae a raisins or dates 
assorted chopped cxncied fruits 

. gan nut meats 
resins 

brown sugar 

Kero Syrup, red or blue label 
oE8, well-beaten 

sp. orange juice 


Go afero|H ofan a 


_ 
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Mix and sift together first five ingrodients.. 
Prepare fruits and nuts. Dredge with $ « of 
sifted dry ingredients. Cream shortening: add 
sugar; cream until light. Adc Karo Syrup, mix 
well, Aad 4c. of dry ingredients; best until 
smooth, Add eggs; beat well. Add orange juice; 
mix well. ddd fruit mixture. Fol? in remeining 
ary ingredients. Drop by tsp. on grersel baking 
sheet. Bake in slow oven about 20 min. (325°). 
Makes about six dozen cookiese 


Mrs. Glenda Redding 


256 


CRUNCH TOP APPLESAUCE BARS 


ic. sugar 

ic. unsweetened applesauce 
+c. shortening 

2c. sifted enriched flour 

1 tsp. soda 

14 tsp. cinnamon 

1 tsp. nutmeg 

dash cloves 

4 tsp. salt 

ic. seedless raisins 

$c. coarsely chopped wnlnuts 
1 tsp. vanilla 


eeeosseeoneseerensdve 


2/3 ¢. crushed corn flakes 


¥ °c sugar 
# ce. chopped walnuts 
2 Tbsp. softened butter or margarine 


Combine 1c. sugar :nd applesauce, Add short- 
ening and blend. Sift tcgether flour, soda, 
spices, and salt. Add to applesauce mixture 
and stir until smooth, Stir in raisins, 
chopped nuts, and vanilla. Spread batter in 
greased 153 x 104 x ee inch jelly roll pan. 
Combine corn flakes, = c. sugar, chopped nuts, 
and butter; sprinkle over top of batter. Baka 
in moderate oven (350°) 20 min. or until done. 
Cool; cut in bars. Makes about 32. 


Mrs. Glenda Redding 
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SNOW BALLS 


% cup butter or oleomargarine 
2 egg yolks 
1 cup sugar 


Cream all this and add 1 cup crushed pineapple; 
pour juice (little off) of can and add cup nuts 
finely chopped and fold in stiffly besten egg 
whites, Use Calray Grandmother's cockies. 


3 in each stack. Put this mixture between cook- 
ies ~ 3 high is good. Set in refrigerator over 
night. Last add whipped cream; then coconut 

en top, just before serving. 


Mrs. Wilhelmina Weed 


CHRISTMAS BROWN SUGAR CRESCENTS 


1 cup softened butter or margarine 
cup light brown sugar 

tsp. salt 

tsp. vanilla 

2% cups sifted all-purpose flour 
Confectioner's Sugar 


NO wl-y|- 


Cream softened butter or margnrine with the 
brown sugar until fluffy and smooth, Blend in 
salt anc vanilla. Gradually «ce flour, mixing 
well after ench addition. Chill dough 1 to 2 
hours or until stiff enough to handle. Shape 
into crescents. Bake in a preheated moderate 
oven (350°) for 12 to 15 minutes or until 
lightly brown. Remove from cookie shect. Roll 
in sifted confectioner's sugar. Store in a 
tightly closed ccokie jar. Makes 5 dozen 
cookies, 


Mrs. Evelyn Wong 
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PEANUT BUTTER COOKIES 


Mix together: cup soft shortening 


e 

= cup peanut butter 
= cup sugar 

= cup brown sugar 

i egg 


Sift together: end stir in: 

@ cups sifted flour 
* tsp. baking powder 
4 tsp. soda 
tsp. salt. 


she es) ale 
= 


Chill dough. Roll into balls size walnuts. 
Crease sheet. Flatton with fork dipped in flour 
and criss cross. Bake in 375” oven fcr 10 to 12 
Minutes. Makes 3 dozen. 


HONEY PEANUT BUTTER 


&11 seme except use = cup shortening end in 
place of brown sugar, use ¢ cup honeye 


Mrs, Wilhclmina Weed 


PECAN NUT BaR 


3 well beaten eggs 

lc. sugar (brown or white) 
Lie. fleur 

% tsp. selt 

1 tsp, baking powder 

13 cups pitted, sliced detes 
1 tsp vanilla 

1 cup broken pecan meats 


Beat eggs with sugar until very thick. Add 
sifted dry ingredients, bent smooth, Add dates 
vanilla and nutes. Bake 30 minutes in oven 350° 
While warm cut in bars. Roll in cconfecticner's 
Sugare 

28, Mrs. Pearl Rollins 


NUT Bars 


Set oven at 350°. Grease 8" x 3" Pane | 
Mix together: 2 eggs (beaten slightly) / 
1 tsp. vanilla 
2 cups brown sugar 


} 


Adds l cup sifted flour 
tsp. soda 
tsp. salt 


rolena}e 


Mix in electric mixer 2 minutes. Fold in 1$ cups 
chepped nuts. Bake about 20 minutes. Will appear 
not guite done. 


Mrs. Dorothy Yip 


CONGO SQUARES 


2/3 cup butter or margarine 
1 pkg. brown sugar 
3 efEes 


Sift togethers 2 3/4 cups flour 
2¢ tsp. beking powder 
= tsp. salt 


Mix together well and add 1 pkg. chocolate 
chips, 1 cup walnuts and 1 cup raisins. 

Spread in large baking sheet, Bake 350° for 25 
minutes. Cut into squares while warm, 


Mrs. Shirley Ne 


DESSERTS 


‘ 


zheiOT PUDDING SAUCE; 


ae 


cup sugar 
cup water 


« Tbsp. vinegar Boil together a few minutes. 
Jutmeg Serve over steamed pudding. : 


Tbsp. cornstarch 


Nat Na 


vARROT PUDDING: 


L 


rpg 


nef ny 


@. grated cerrots 

ec. grated potatoes 

Tbsp. Soda 

Ge sSuger 

ec. flour 

c. raisins 

ce butter or oleo 

tsp. each i spices, cloves, allspice, nutmeg, 
cinnamon 


fix all together, Steam 3¢ hours. 


Mrs. Marge Jessen 
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RIBBON SALAD 


1 pkg. (3 oz. each) Jello: lemon, lime, and 
raspberry gelatin 

3 cups boiling water 

1 cup minature or diced marshmallows 

14 cups cold water 

2 pkg. (3 cz. each) cream cheese, softened 

% cup mayonnaise 

1 cuy whipped cream 

1 can {1 1b. 4$ 02.) crushed pineapple 


Dissolve Jello gelatin flavors separately, 
using 1 cup boiling wstecr for each. 


Stir in marshmillows into lemon jello, set aside. 
had 3/4 cups ool4 water to lime jello; pour into 
13x9x2" pan. Chill until set but not firm. Add 
3/4, cup cold water te raspberry jellc, set aside 
at room temperaturce 


&ed cream cheese to lemon mixture; beat until 
blended. Chill til slightly thickened. Then 
blend in mayonnaise, whipped crocm, ind crushed 
pineapple. Chill until very thick. Spoon 
gently over lime gelatin, Ohill until set 
but not firm. Meanwhile, chill raspberry gela- 
tine until thickened; pour over lemon gelatin. 
Chill until firm. To serve, cut in squares. 
Makes about 10 cups or 12 to 15 servings. 


Mrs. Dorothy Yip 
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ENGLISH RUSKS i 


6 cups flour 1 yeast cake in $ cup 
1 cup sugar warm water 

1 cup milk 1 tsp. suger 

1 cube butter 1 tsp. salt 

3 eggs 


Crumble yeast cake into $ cup warm water and 
ada tsp. sugar. Let stand till yest will 
bubble to top. 


Warm 1 cup milk. Sift 6 cups flour into 
bowl. Make = well in center. Acd yerst snd 
warm milk, Meke a sponge with the yest and 
milk, mixing just cnough of the flcur to 
make the sponge like thick cream. Cover ena 
let stand $ hour. 


In the meantime, cream butter end sugar, 
and add eggs one at « time, Cream well. 


When sponge is ready, add crenmed eggs and 
butter and sugsr to sponge, add tsp. salt 

to dry flour around edge. Commence and stir, 
taking up all the flour, Put over warm weter 
and let rise until double in bulk, 1 to 4 
hours. Put on board snd mold = bit. Cut into 
16 pieces. Put little butter on hands, Roll 
each one in butter ni place in pan. Let 
rolls rise until double «nd beko 45 minutes 
in 325° oven. 


For most of you whe attended Stockton High 
School, you will remember Miss Gertrude 
Robbins, This recipe, one of my most 
‘cherished and used, was given to me by her 
mother. 


Mrs. Dorothy Yip 
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APPLESAUCE CAKE 


Cream: + cup shortening 
2 cups sugar 
Adds 1 large egg 
1% cups thickened unsweetened applesauce 
Mix and add alternately: 
2 tsp. soda in $ cup boiling water 
23 cups sifted flour with 1 tsp,each 
cinnamon, cloves, and allspice 
Adds 1 cup raisins 
1 cup chopped nuts 


Bake 1 hour at 350° in 8 x 12 pan. 
Mrs. Dorothy Yip 


BAKED CUSTARD 


1 pint milk 
3 eggs 
3 Tbsp. sugar 


salt - vanilla 


Beat eggs, sugar, 1/4 tsp. salt slightly to mix. 
scald milk, stir into egg mixture. If desired, 
add 1/2 tsp. vanilla. Pour into 6 custard cups 
and set in pan of water. Eake at 3259 about 
50 minutes until silver knife inserted comes out 
clean. 

ies. Jewell Ferguson 
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HEAVENLY HASH 


1 lerge can crushed Pineapple (well drained) 
1 pkg. large marshmallows - cut in pieces 
1% cups grepes (Tokay) cut in fourths 


* cup chopped nuts 


Mix all ingredients with one pint whipped 
eream, put in shallow pan and let stand in 
refrigerator all night. Gut in squares 
and serve, 

Mrs, Ruth Wilson 


GRAHAM CR&CKER CAKE 


cup shortening + tep, salt 


ED: 

2 + 

1 cup sugar id tsp. baking powder 
3 eggs 24 graham crackers 

& cup flour anh cup milk 


+ cup chopped nuts 


Put everything in bowl except sres and 


chopped nuts. Beat for 2 minutes, Add eggs 
nd beat for 2 more minutes. 44d nuts. 


Bake at 350° for 25-30 minutes in 9 inch 
layer pan, Good with whipped cream and 


sliced bananas as frosting. 


Mrs. Dorothy Yip 


PEACH MERINGUE PUDDING 


6 freestone peaches 2 Tbsp. cold water 


1 cup sugar 4 eggs separated 

2 cups milk 1 tsp. vanilla 

e Tbsp. flour 1 Tbsp. butter 

2 Tbsp, cornstarch + cup sugar for meringue 


% tap. salt 


Feel peaches end slice into 4 baking dish. Put 

+ of suger over peaches and let stand while 
making custard. Scald milk, combine flour 
cornstarch an? salt with water. Add to milk end 
cook for about 15 minutes. Add sugsr and then 
beaten egg yolks and cook 1 minute more. Add 
butter and vanilla, 


Pour custard over peaches. Make a meringue 
with egg whites and sugar and cover top of 
custard. Bake in slow oven 325° about 15 min. 
Serve cold. 
Mrs. Alice Neil 
WALNUT ROLL 
13 cups chepped walnuts 1 cup dates,sliced 
1 cup tiny, cut in half i; cups graham 
marshmallows cracker crunbs 
# cup Maraschino cherries 4} cup orange juice 
red and green,cut up 
Combino 211 ingredients. Turn out onto large 
sheet of aluminum foil. Shape into size of 
roll desired. Wrap in foil and chill cver- 
night. Cut into slices to serve. Top with 
whipped cream, decorate with walnut half. 


irs, Dorothy Van Allen 


obs 


JaMS, JELLIES, JUICE DRINKS 


cu. 2 
PEACH JAM 


Peel 18 freestone peaches. Cut in half and 
remove stones. Put peaches and 5 whole 
oranges thru the food chopper using coarse 
blade. Measure fruit, Add 14 times as much 
sugar as fruit. Cook until mixture shcets 
from the spoon as for jelly. add 1 cup 
chopped maraschino cherrics. Pour into 
sterilized jers or glasses and cover with 
paraffin. 

Mrs. Alice Neil 


WINTER JELLY 


Mix 2 cups apple juice; 2 cups orange juice; 

2 cups crushed pineapple and 8 cloves (or 4 
pieces ‘ried ginger). Stir in 1 pkg. Sure- 
jell and bring to boil. Add 7 cups sugsr and 
stir constantly, Sexson to taste with 2-5 tsp. 
concentrated lemon juice. Boil to jelly stage 
about 5 min. Skim and pour into 10 jelly 
glasses. Seal with hot waxe 


Mrs. Dorothy Van 4llen 
HOT SPICED GRAPE JUICE 


ean frozen concentrated grape juice 
can =«" " orenge " 
cans water 

cup beet or cane sugar 

- 2 inch sticks cinnamon 

tsp. whole cloves 

uice of $ lemon 


IH AD cof tof PY 


qn 


Combine all ingredients except lemon juice in 
sauce pan; stir until sugar is cissolved,,. 

Boil 5 min. Remove from heat, strain out spices, 
add lemon juice. Serve hot in punch cups. 


3he Mrs. Glenda Redding 


MAIN DISHES CASSEROLES 


RUSSIAN CASSEROLE 


1/4 1b. bacon 

1 1b. hamburger 

1 onion, diced 

1 can peas with juice 

3/4 cup rice 

1 bunch chopped celery 

1 cup tomatoes 

1 green pepper, chopped 

i small can pimento, chopped 


Fry and dice bacon. Brown hamburger and 
onion in bacon. Mix rest of ingredients 
with meat and bake 1/2 hour at 3500 F, 
fdd mushrooms if desired, ; 


Mrs. Jewell Ferguson 
SEVEN L&YER CASSEROLE 


1 cup uncooked rice 

1 can tomato sauce, 8 oz. 
1 can of water 

Salt and Pepper 

1 can whole kernel corn 
+ cups chopped pepper 
1% cups chopped cnion 

1 1b. hamburger, raw 

1 can tomato sauce, 8 oz, 
1 can water 

Salt and Pepper 

4 strips of bacon (optional) 


Put in covered casserole and bake for 1$ hour 
ih a 350° F. oven. Put in layers in the order 
it is written and do not mix it up. 


Mrs. Sue i 
Mrs. Sue Grissom 35 


MACARONI .ND CORN 


1 large onion 13 cups macarcni 
1 1b. hamburger 1 can Mexicorn 
2 cans tomito sauce garlic salt 


Saute onion and hamburger till brown. Cook 
macaroni and drsin. Mix macaroni, tomto 
sauce, corn, into onion snd hamburger. 
Season with garlic salt, 


Mrs. Sue Grissom 
SWISS STEAK 


2 1b. chuck Sterk 
+ cup flour 

2 tsp. salt 

4 tsp. pepper 


Tbsp. fat 
svall onion, chopped 
ean canned tomatoes 


es) 


Have steak cut 14 to 2 inches thick, Mix 
flour, salt, snd pepper; pound thoroughly 
into steak. Brown mest nd cnion in hot fat; 
add tomatoes. Cover, cook over low heat; 

or bake in moderate oven (350°) until tender, 
about 1$ hours. Serves six. 


Mrs. Jewell Ferguson 
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POTATO--CHEESE BAKE 


3 large potatoes 

4 small onions 

1 Tbsp. enriched flour 

1 tsp. salt ~ dash pepper 

1 tsp. sage 

2 cup cubed American cheese 
2 cup light cream 

10 slices bacon 


Slice potatoes and onions, Line 2 10 x 6x 1$ 
inch greased baking dish with potntoes. 

Sprinkle with flour mixed with sclt, pspper and 
sage. Cover with layer of onions; sprinkle with 
flour mixture. 4dd snother layer each of potatoes 
and onions. Sprinkle grated cheese over top and 
pour on crerm. Top with slices of bacon. Bake 

in moderate oven (350°) 1 hour. Cover after 30 
minutes or when becon is crisp. Serves 4-6. 


Mrs. Dorothy Van Allen 
HOW TO PRESERVE 4 HUSBAND (Meth.Ladies Aid) 


Be careful in your selection, do not choose 
young, and take only such varieties as have 

been resred in good moral atmosphere. When 

once decided upon and selected, let that part 
forever remain settled, nd give your entire 
thought to preparation for domestic use. Some 
insist on keeping them in 2 pickle, while others 
are constantly getting them into hot water. 

This only makes them sour, hard and sometimes 
bitter. Even poor varieties may be made sweet, 
tender and good by garnishing them with patience, 
well sweetened with smiles and flavored with 
kisses, to taste. Then wrap them well in a mantle 
of charity. Keep warm with a steady fire of 
domestic devotion and serve with peaches and 
cream, 376 


TUNG CHOW MBIN NOODLE CaSSEROLE 


1-3 oz. can Chow Mein noodles 


1 can mushroom soup 

+ cup water 

1 can chunk tuna 

4 1b. ceshew nuts (I chop them e little, 
Peanuts may also be used, and are 
cheaper. ) 

1 cup finely diced celery 

4 cup minced onion, dash of pepper, and salt 


cautiously. 


Heat oven to 325 degrees. Set aside $ cup 
noodles, 


In 15 quart casserole, grensed, combine 
noodles and other ingredients. Slt if 
necessary. Sprinkle remaining noodles 
over top and bake 40 minutes. Serves six. 


Mrs, R. O. Hodges 


HOW TO PRESERVE CHILDREN 


To preserve children, take one large, grassy 
field, one-half dozen children. Twe or three 
dogs, a pinch of a brook and some small pcbb- 
' les. Mix the children and the dogs well to- 
gether and put ‘them in, the field stirring 
constantly... Pour the brook ove- the pebbles, 
sprinkle the field with flowers, spread over 
all a deep blue sky and bake in a hot sun. 
When thoroughly browned,remove «nd set away 
to cool in a bath tub, 


---Benedict's Serapbook 
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STUFFED OCCEI DI LUPO (Wide Noodles) 


lb. ground beef 
cup olive oil or salad oil 
cup chopped onions 
i ahs clove garlic minced 
26 Of cans tomato paste 
2 cups water 
Vs tsn. salt 
dash pepper 
2 Thsp. chopnved parsley 
tsp. basil 
1 tsp. anise seed 
3/1 lb . fresh Ricetta cheese or 
1s cups cream style cottage cheese 
1/3 cup grated Romano or Parmesan cheese 
1 beaten cgg 
2 Toso. chonped parsley 
i tep. salt 
dash pepper 


ee 


8 oz Occhi Di Lupo 
grated Romano or Parmeasan cheese 


Brown meat lightly in hot oil. Add next nine 
ingredients. Simmer uncovered for 45 min. 
stirring occasionally. Meanwhile combine 
next 6 ingrcdients. Cook Occhi di Lupo in 
boiling salted water till tender; drain; 
rinse in cold water. Use pastry tube to 
stuff Occhi di Lupo with checse mixture 

(or cut lengthwise with scissors, open and 
£100) 

Pour + tomato meat sauce into an 11 x 7 x 14 
inch baking dish. Arrange stuffed Occhi di 
Iupo in a layer, overlapping slightly. Top 
with remaining sauce. Sprinkle with Romano 
cheese. Bake in moderate oven (350°) 25 to 
33 minutes. Makes 6 to 8 servings, 


Mrs. Mary Lam 
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CHESSEBURGER PIE 
Crust for 9 ineh nan, 


1 1b. ground round 
Vs tsp. oregano 

tsp. salt 

ts90. pepper 

cud chooped onion 
cup chooned pepper 
cun bread crumbs 
can tomato sauce 


wo wee ar ar 


Browm beef in,small amount of fat - add re- 
maining ingredients - mix - place in crust - add 
cheese tooping ~ bake 30 min. 


= ess 
4 eno milk 
4s tsp, salt 


Mrs. Gertrude Hanna 
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ZUCGHINE CAS: Sey OLE 


This recipe makes use of the large gucchini (Ita~ 
Liz an. squash) tnat zets lost among the vines and 
srows larger than the normal 8" size and yet is 
still young and tender, The squash may be as 
large as 15" x "to 5 in diameter. 


One large Zucehini (approxe 15% xh"), Peel, cut 
in 1" chunks. Boil 5 winutes, pain all water. 


Saute ina Little oil: One large chopoed dry 
onion, 3 slices diced bacon. 


Set aside to cool, 


Cube 2 to 3 slices of bread. Mix the guechini, 


becon, onion, and bread cubes together, Season 

? 3 
with about 1 ten. salt, *s ts. pepper, anc Necent 
to taste. Beat four agas woll and mix in Zucchini 


mixture. Put in shallow buttered casserole, 
Sprinkle with Parmesan cheese, Bale uncovered in 
350° oven for h5 minutes. 

Note: For a change of flavor, sutstituve hamburger 
or pork sausase for the bacon. May te? add 
chopped spinach or little chonped va 


BAKED STUFFED ZUCCHINI (Green lone squash 
0) Cy 


Tospe parsley 
tsp. salt 
cges beaten 
Tbso. butter 


6 medium squash 

3 cups bread crumbs 
4g eum cheese 

1 onion minced 


MOM RMW 


Boil squash until tender. ‘Split in half (long 
way) scrape sceds out of squash. Beat cggs. Mix 
bread crumbs, onion, parslcy, salt and butter. 
Put into squash and sprinkle checse on tope Bake 
in oven at 350° until chcose is melted, 


Mrs, Glennic Richison 


ZUCCHINI LOAF 

1 onion, chopped fine 2 cups bread 

1 clove gerlic, mincce (soaked in wator) 
1 bell pepocr, chonocd fine 2 1b. Zucchini 
Italian herbs to scason (cooked ) 

1 tsp. salt 2 eggs 


@ cuns cheddar cheese (grated 
ft oO 


Squceze bread and add to first mixturc. Drain 
micchini and add to first mixturc,. Add cess and 
Vs ec. grated cheese and 1 Tbsp. Olive oil, 

Place in baking pan oiled with olive oil. 
Sprinkle top with balanct of chcesc, Bake 30 to 
GO minutes ~ 350° ovone 


Mes. Dorothy Yip 
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AND HAMBURGER 


1 1b. hamburger 1 medium head cabbage 
1 large onion 1 can tomato soup 


Saute onion and hamburger uritil brow, Drain, 
Starting and ending with chopped cabbage, alter- 
nate layers of cabbage and hamburger, Pour to-~ 
mato soup over cabbage. Bake at 350° for one hour, 


Mrs, Kathy Waltz 


Mix: 1 cup celery (chop fine) 
43 eup onion oho: fine) 
1 can tuna 
1 can mushroom soup 


“4 can water 


1 large can chinese noodles 
1 bag cashew nuts 


odles = tuna mix - nuts = noog@les - nuts. 
50° for 30 minutes. Serves hx. 


irs, Gertrude Hanna 
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BEEF STROGANOFF 
fbout 1 lb. lean beef upper round or chuck. 


2 i@up rele 

3h cup tomato sauce 
A cup catsup 

1 cun mushrocm soup 


Gat meat in very thin slices and cut in eheoas ae 
too Lonct.e Saute in frring pen in oil tagether 
with chonoed onion -~ take out of pan, add one 
Tosp.flour : and then add reset of ingredients and 
selt, peoper and Accent 


cock until thickened, Add selt 

seasoning. Add mea ane heat through ~ Add a 
little more milk if necessary. Serve on spag- 
hetti or noodles. 


Mrs. Alice Neil 


ip Pipe Glack Diives ~ ene 22 

red onions - thinly sliced 

cup sweet pepoer ~ cut in small piec 

ToSpe Of margarine - Cock all together, slowly 
ante, + andere 

cans creamed Gorn 

ecgs, beaten 

tse pepper 

tspe ary musterd 

cup cracker crumbs 


NR WH 
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Mix ell ingredients together. Pour into well 
greased 2s quart glass pan - top with 1 cup 
cracker crumbs ~ bake in oven ~ 350° anous 1 
hour, Serves 12 psrsons, 


Mrs. Marie Lloyd 


Heke gravy: Mix <j cup chili powdor with 1 cup 


flour and add eis i Tosp.e cumin, Little nutm CB y 
Little majoran, Melt shortening (about %s eup) in 
pan, add sbove mene flour mixture a 2ittle at 
a time blending cach timc. Brown, Add wetcr 
until right consistency, ‘Season with salt to 3 
taste. 

Brown 1 Tb, ground becr slowly until brown ond 


erumbly. Add Little minced onion and sone of 
the above scascnings, salt and pepper. 


i 9 


Use’ 2 sockare of 12 corn tortillas, Heat tortil- 
aS, ONC Bb 2 Lime, in en oiled frying pon. in 
center of th xd tortilla, put 2 Thso. grevy, 
ey 

2 + 


10 3 Tbsp. cocked ground bef misbure, 2 tSDe 
mined onion, é Tbsp, grated Jack cheese, and a 
little shredded lettuce, oll Leelee: ond 


Ft 


placo in Rebin ne pon, After ell rolicd, 
pour rest of gravy over rolled Lop 
wich the acien, groted Jack choose, | {am Heat 
throughly in moderate oven for ine 


hrs. dJcon Lobato 


MOGK RAVIOLA 


1 lb. ground beef 4s tsp. salt 

1 onion, chopped *s tsp. pepper 

1 garlic cloves minced *g tsp. rosemary, 

1 box frozen chopped spinach oregano, sweet 

1 can tomato sauce basil 

1 can tomato paste iz cup bread erumbs 

3/4 lb. butterfly mecaroni *2 eup grated sharp 
cheese 


*@ cup salad o11 
2 eggs beaten 


Brown ground beef, chosped onion, minced garlic 
in 1 Tbsp, shertening until brown and crumblye 
Meantime cook 1 box frogen chooned spinache 
Drain and retain 3/4 cun Liowid. Add spinach: 
liguid (3/) cup), 1 can tomato sauce, 1 can 
tomats paste, dy tsp. each of salt, sepper, rose~ 
mery, oregano, sweet basil to nate Cook 15 
minute Se 


Mix drained spinach, 
es sharp cheese, Dp SE 
beaten, Gook macaroni until tender, drein. 


Arrange alternate layers o 
mix, and meat sauce i 8 
eup grated sharp chee 
covered 3 anew cas AEeTY Serves 6. 


Mrs, Jean Lowe 
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TERTYAKI MEAT BALLS 


Form 3 lbse of hamburger into tiny balls no more 
than one inch across, Makes about 100, 


Place in large flat roasting pan and pour over 
them the following sauce: 

1 cup soy sauce 

4s eup water 

2 tsp, fresh crushed or powdered ginger 

2 cloves of garlic 


Gook for 1 hour uncovered at 2759, Serve warm 
speared on toothpicks. 


Mrs. Mildred Pon 
COR PUDDING 


2 cups Cream Gorn 

2 cups milk 

1 43 cups cracker crumbs 

@ Tbsp. minced onion 

3 Tbsp. butter 

1 tsp. sugar 

1s tsp. salt 

ec eggs well beaten, pepper to taste, a little 
grated cheese mixed with a little buttered crumbs 
for top. Bake 25 min, or until knife comes out 
clean, Serves 7. Mey usc bacon on tope 


UPSe Pearl Rollins 
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TAMALE PIE 


Brown in ciled pen: mashed clove of garlic 
1 lb. hamburger 
1 chopped onion 

Remove garlic. 

Add: #25 can tomatocs 

cen corn, whole kernel 

to 1 can olives 

Tbsp, salt 

Tbsp. cumin, powdercd 

cup yellow cornmeal 

cegs beaten 

cup milk 


MORPH PARR 


Bake in 350° oven, cover casscrolec with foil for 
first 5 minutes, uncover, stir and bake uncovered 
the last 15 minutes. Scrve with following 
Tamale Pic Sauce: 
Stir togcther end heat: 2 can tomzto soup 
4g can milk 
1 tspe cumin 


Mrs. Dorothy Yip 
POTATO PANCAKES 
lh-5 shrcddcd potatoes 
1 small grated onion 
1 tsp. chicken base 
salt & pepper 
2 Tosp. flour 
2 cggs slightly beatcn 


Fold all togethcr, and fry on hot greased griddle, 
ike pancekes. 


Mrs, Dorothy Van Allen 


Be 
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MEAT LOAP 


1 lb. ground becf Jor 1s 1b. ground 
4g 1b. ground lean pork ) beof 


lh heaping Tosp. Bisquick 
L cgg beaten 

1s cups milk 

tbsp. minced onion 
tsp. salt 

tsde pepper 

tbsp. catsup 


Tix beatcn cgg, milk, salt, pepper, catsup and 
mineed onicn. Add ground meat and Bisquiek and 
mix well, Bake Vs hours in 350° oven - if beof 
used only beke 1 hour, 


PEPPERS 


STUFFED GRE. 


Hollow cut green peppers top openings Blanch by 
boiling in hot weter for five minutcs, Drain, 
stuif with above meet loaf mixture. Put in 
grocscad muffin tin cups, bakc 1 hour. Any meat 
loef mixture not uscd in stuffing may bc shapcod in 
to small loaf and waked at same timce 


Mrse Evclyn Wong 
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RCAST PORK WITH MUSHROOMS 


5 te 6 lbs. Boneless Pork Butt 


1/3 t6 1/2 lb. fresh ee amiga t ashed and sliced 
Salt and Pepper to taste 


Squeeze juice of one lemon on pork ek and 
marinate overnicht. Next day, make small gashes 
al over po roast and insert dLicet mishroom in 
each Place a layer of mushrooms between the 
roass where the bene has been removed. May be 
necessary to use Lacing pins to close opening. 
Make a rolled roast by tying string firmly a- 
round the meat at Vs" intervals, Salt and pepper 
rosste Boast 350° on rack for lO minutes per 
pound, If rotisserie used, 25 min, per lb. at 
medium heate 
Smaller roast may be made if unable to get large 
roast from Meat Market. : 


faa 


irs, Evelyn Wong 


ibs, ground round 

eges, 3/h, of 8 ove tin tomato sauce 

large size or 2 small ones ~ diced apples , 

prefer Delicious sages 

l large size or 2 small ones 

2 slices dry bread crumbs or 

crumbs or 3 Level tbsp. a tone 

1 or 2 pkgs. G. Washington scasoning 

salt according to taste +3 0%. tin mushrooms- 

stems & pleces drained 

bSP_e Suger 

, tSpe g garlic powder 
Brown onion first & mix in with other ingred-= 
ients. Bake at 3759 about one hour or until 
done. 


Wo 


an 


Mrs, Josephine Ding 


PIES 


“PUMPKIN CHIPYCN vT= 


1 Posp. plain gelatin 
iy cup cold water 

3 eggs, separated 
3/l, cup brown sugar 


1 1/3 cups mashed, cooked or canned pumplcin 
1 Tbsp. pumpkin oie spice 

+s tép. salt 

ks cup mili 


we 
\ 


Om 


tsp. cream of tartar 
Toso. #ranulated or superfine sugar 
Baked paetry or crumb crust for 10 inch pie. 


Add ctelatin to cold water and allow to soften. 
Beat egg yolks slightly; add brown sugar, punmkin 
pie spice and salt. Hix thoroughly. Gradually 
stir in milk. Cook over medium heat, stirring 
constantly, until it begins to boil. Coole for 2 
minutes, continuing to stir, Remove from heat; 
add softened gelatin and mix well. Cool. 

Add crean of tartar to egg whites and beat until 
light and fluffy, Add the 6 Tablespoons sugar~ 
one et o time and beat until stiff but not drye 
Without washing beaters, beat cooled pumpkin 
mixture until smooth, Gently and carefully fold 
into egg whites. Pile into crust; chill in re- 
frigerator. Garnisn or top with whipped creams 


Mrs. Delilah Wolff 


Sle 


MINCE PUMPKIN L:Y=R PIE 


1 stick instant pie crust mix 

1 *3 cups prepared mince mcat 

1 cup mashed cooked (or canned) pumpkin 
cup sugar 

4 tsp. salt 
tse cinnamon 
tsp. nutmeg 
were 


toe 


cup milk 


we 


be 
4 


no WN DN) 


Make pastry dough for 8 or 9 inch ons crust pie 
as cirectcd on packagce Line pie pan with 
pastry. Line pastry with mince meat. cat rest 
of ingrediconts with rotary beater, Pour over 
mince moate Beke 35 to hO minutog.in a 25° 
oven, Serve slightly warm or cool, garnished. 
with whipped creams | 


‘ Mrs. Belileh Wolff 
CREAM CHEESE PIE ' 
{ 


1-9" crumb crust or baked pastry shell 
1 pie, (8 oz.) cream checse ‘ 

1-15 o%e can Secle Brand Condensed Milk 
1/3 cup Lemon juice 

1 tsp. vonilia cxtract 
1 can (1 1b.,6 oz.) Cherry Pic Fitling. 


* 


Soften cream cheese to room tenpewaturcs; whip 
till fluffy. Gracuelly adc Hagle Brand, while 
continuing to beet until woll blendec, add 
lemon juice and vanilla extract; blond well. 
Pour into crust. Chill 2-3 hours before 
garnishing with Cherry Pic Fillinge 


Mrs, Jewcll Forzuson 


- 
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SURPRISE PIE 


le Herineuc 
3 egg whites, beaten stiff 
1 cup sugar 
4 tse. Vanilla 
2. Cake Mixture 
1 cu soda crackers (unsalted) 
rolled fino 
1 cup fincly chopped nuts 
sg tspe baking powder 


Rat ake 


Combine 1 and 2 anc put in well groasec. pan 


a 


cither sic pan or other shaped eos Of Tight 
sizoe Bake 35 minutes in 325° ovene Cool, 
and spread with “4s pint whioned stem, and let 
stend } or 5 hours before serving. (I find 
196 better if it stands over night 


vim . 
ouble recipe will make a G x 213; jan sind 1 
ae pane 


@ 


Ma Pon Aes 
Mrse ReO. Hodges 


BATHY'S PEACH PIE 


h cups sliced peaches 2 Tbsp. flour 


1 cup sour crean 4 tsp. nutnes 
3/4 cup suger 1-9" pie crust ° 


Mix sugar, flour, sour cream, nutmeg in small bowl. 
Put scachcs in lerse bowl and pour mixturc over, 
Miss woll, Pour peaches in piecrust. Bake at 50° 
for 5 minutes. 


Mrs, Kathy Waltz 
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SALAD S 
CRANBERRY SALSD 


2 pkgs. jello (cherry & strawberry) 
1 1b. ground cranberries 

2 oranges (with pecl), chopved 

2 apples, chonped 

2 bananas, sliced 

3 cups sugar 

Vs ewos nuts 

3 euns boiling water 


Prepare jello with boiling water, Chili until 
partially firm. Add rest of incredients and chill 
nntil firm, 


lirs, Sue Grissom 
CARROP JELLO SALAD 


1 pke. Oranze jello 

1 small can crushed pincapple 

1 3/4 cups liquid 

and 2 or 3 grated or shredded raw carrots. Mix all 
together and put in pan to set. Cut about @ or 8 
maraschino cherries in half anc dot ovef the pane 
When set cut in squares and serve. 


Mrs, Alice Neil 
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STUFFED TOMATORS WITH SHRIMP 


Cut 4 medium size tomatoes into halves then 
quarters = not completely through - place on 
plate in a flower designe 


x Ll con shrimp with 3 Toso, mayonnaise and 2 
Tome ketchup. Season with celery salt, omion 
selt, and pepper. stoop mixture onto 
tomato -filling in between otf ces) spe tnkie 
With parsley, top vith olive or radi 

Vrs. Dorothy a nifien 
CELARY ROOT SALAD 


@nc good sized root = pare off root ends and out- 
side of root. Gut into quarters and then halves 
until about the size of Vs inches, Cook 20-25 
minutes until soft in two cups of water. Pour 
off watcr and cool. 


Slice like potato salad = mix 3/4 eup ofl, 1/2 c. 
vinegar, salt, pepper and onion salt to scasone 
Pour over #lieed root ~ let stand one hour in 
refrigerator before serving. 


to 


for this: salad, 


One may need to cevelop S bes 3 be 
a s been in refrig- 


T like it better af 
crator over night. 


Mrs. Dorothy Van :Alzen 
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LIMS JELLO SALAD 


a pkg. Lime jello 

1 cup crushed pincapple 

2 cups of liquid 

Make jello as usual 

fidd 1 cup crcam cottage gasese 

" cup canncd milk 

+g cup mayonnaise 

Mix all together with a. bcatcr and put in a pan 
to set in the refrigerator. Cut in squares and 
SCIVGe 


iivs. aliec Neil 


CRAB SALAD 


eG OZe cans Crab 
3/4, cup chopped eclery 


eZ tsp. minced onions 
Juice of 1 lcmon 
salt end penper to taste 


nd inerodi gs torather 
Mix ingredicnts togcth with mayonnaise’and 


“serve in toim&t6-cups or on sliced tomato. 


Mes. Kathy Waltz 


ORiNGE SURPRISE iOLD 


2 pkgs. stall orange jello 

i pint Orange sherbert 

1 can Mandarin Jranges (drained) 
ismall flat can crushed pineapple 


Dissolve jello in 2 cups hot tap water. Add 
orange sherbert. Add Mandarin oranges and 
pineapples. Blend together wall. Chill until 
firm, 

Mrs. Evelyn Wong 


BMERALD ISLE MOLD 


Dissolve 1 pkg. line gelatina in 1 cup hot 
water, add 3/4 cup juice from cannad lichea. 
4dd 1 cup soft vanilla ice crean, nix well, 
poir into 12 qt. mold, Chill until firm 


For second laver: dissolve 1 pkg. lime gealatins 
in 1 cup hot water, add 1 cup gingerale, and 
1 cup drained, cut lichees. 

Mrs. Caroline Mow 


CaRROT aND CUCUMBER NamMAsy 


tspe finely chopped ginger 

cup whits vinegar 

Tbsp. sugar 

tsp. salt 

tsp. tonosodiun glutamate (Accent) 
cucumber, thinly sliced 

carrot, thinly sliced 


HE Heer pone po 


Combine ginger, vinegar, sugar, salt and mono-— 
sodium glutamate. ddd vegetables. Chill and 
serve. 6 servings. 
Mrs. Mildred Pon 
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SAUCES, PICKLES, CONSERVE 
DILL PICKLES 


Fill quart jar with small cucumbers. Fsck 
tightly. Add 1 Trsp, Dill Seed, 2 Tbsp. Plain 
Salt (not iodized), 1/2 cup Vinegar, Clove of 
Garlic. Fill jar with water, seal. Let stand 
six weeks. 


Mrs. Gertrude Hanna 
NEW ENGLAND CHILI SAUCE 


18 firm ripe tomatoes 
3 onions , chopped fine 
3 green peppers 
1 ripe pepper 
1/2 cup sugar 

1 tsp. spices, mix cinnamon and cloves 
2 Thsps salt 


Scald well together. Seal. 


Choy together and drain 


tiers. Gertrude Hanna 
RHUBARB CONSERVE 


1 lb. rhubarb 

2 cups sugar 

1j/2 cup seedless raisins 
1 lemon or 1/2 orange 


Wash stalks and slice. Sprinkle with sugar, add 
raisins, grated rind of orange or lemon, and juice 
of orange or lemon. 


rx and let stand one half hour to draw out juice. 
Pring slowly to hoiling point, let summer until 
thick, atout one half hour. Cool and seal. 


‘irs, Dorothy Van Allen 
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RHUBARB SAUCE = brealcfast or dessert 


1s lbs. rhubarb - ¥s cup water 
Vg cups sugar ~ 1 tsp. lemon juice 
cinnamon, cloves 


Cut rhubarb into ¥% inch pieces, Place in pan 
with water - bring to a boil ~ 10 minutes — add 
sugar, lemon juice, cinnamon and cloves to taste~ 
cover ~ and simmer 3 minutes — let cool bcfore 
serving. Serves four. 


Mrs, Dorothy Yan Allen 


BAKED RHURARB SAUCE 


1s lbs. rhubarb 
Vs cups sugar 
i; aup water 


eut into 1 inch pieces, Place in baking dish. 
Dissolve sugar in water in a saucepan on top of 
stove, let ¢o01 slightly, then pour over rhubar», 
Place in moderate oven 350° and bake 30 minutes 
until tender. Will keep shape and color cooked 
this woy. 


Mrs, Dorothy Van Allen 
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VEGETABLES 


SPICKD BEETS 


1 can sliced beets or 2 cups cooked beets 

1/4 tap. salt 

1/3 cup vinegar 

3 Tbsp. sugar 

1/2 tsp. cloves and 1/2 tsp. cinnamon, or 
use red cinnamon candy in plece of sugar 
and cloves (dissolved in 1/4 cup water). 

2 Tbsp. corn sterch 

2 tsp. butter or margarine 


Heat and dissolve all ingredients except beets 

in a sauce pan, bringing to slow boil. Add butter 
or margarine. Then add beets and lastly the 
cornstarch to thicken. Serve hot. 


Mrs, Dorothy Van Allen 


FIVE WINUTE CABRAGE 


1% qts. shredded cabbage 

3 cups milk 

1 cup eream or rich milk 

2% Tbsp. butter 

ee Phsp. flour 

salt and pepper 

Cook cabbage for two minutes in 3 cups hot 
milk, Add cream or milk. Blend butter, flour, 
énd seasonings and cook rapidly three or four 
minutes. 


Mrs, Jewell Ferguson 
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FOREWORD 


We humbly present these Chinese recipes covel 
ing all phases of our cooking, with the hope that 
you will enjoy the Cantonese dishes that we use 
daily in our homes and on special festive occasior 
We further hope that the next generation will fin: 
the recipes helpful as they establish their homes 
and try to "cook as mother or grandmother did." 


Basic recipes for soups, vegetables, and porl 
have been worked out in order to include a large 
variety of dishes. Chinese cooking is versatile 
and can be adapted to whatever ingredients are at 
hand. Included are recipes for some of the Sevor- 
ies or "Dim Sum," which are fast becoming a lost 
art. 


Chinese foodstuffs sre available in Chinese 
food stores in most large cities and even in regu- 
lar supermerkets. No substitutions have been made 
~-this is how we cook! Where known, English name: 
area used for the ingredients, otherwise the Cantor 
ese pronunciations are used. 


Good Ghinese chefs cook from memory with no 
measurements, thermometers, or timing. Those in 
our recipes are approximate to serve only as a 
guide. Practice makes perfect. You will learn t 
adjust to quantity and your family's teste. 


We acknowledge with appreciation the recipes 
submitted by our women and friends; those withous 
a contributor's name have been written by your 
editor with the help of friends. We sre grateful 
to Mr. William Morris of Morris Pros., Stockton, 
for valued advice and assistance in the publish- 
ing of our book. 


Be adventuresome-—cook Chinese! 
Enaliyne Hong, 
¢ 


Evelyn Wong (Mrs, Thom 
December 1966 Chinese Cook Book Editor 


EXPLANATIONS 


All meats, poultry, seafoods are uncooked unless 
specified. 


Steaming. Use a large pot or large low container 
with cover. Put a cake rack an the bottom -- 
improvise a rack by opening both ends of three 
tuna fish cans. Add water to cover rack, 
replenishing as it runs dry. The food is put 

in a low towl and plsced on the rack to steam 


Wauk, This is a shallow steel pan pO" 
shaped like an inverted coolie hat ee 
’ A Oe coe 
with a cover and stand. Itis Wesent 
invaluable in Chiness cooking for 
steaming, frying and traising as it provides a 
large cooking area and enables the cook to. 
"stir-fry" (stir-tosseand fry). with the special 
turner (wauk lay) without. breaking up the food. 


The wauk stand is put over the burner so that 
the wauk docs not rest directly on the flame, 

To be effective, a high gas fiame is needed and 
the wauk heated until it is very hot. There 

are wauks now available for use with an electric 
stove in San Francisco's Chinetown. If a wauk 
is not available, use a large skillet or heavy 
pot. 


Oil. Salad oil or vegetable oil. 
Rice Wine. Many recipes include a little white 


rice wine, difficult to obtain. Vodka is a good 
substitute. It is authentic. 
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CONTENTS — SOUP 


Soup No. 1, Basic Chicken Soup 
Soup No. 2, Basic Perk Soup 
Soup No, a Basic Chopned Pork Soup 

Frozen Peas 

Chinese Cabbage (Snew Choy) 

Hairy Melon (Jit Gwai) 

Winter Melon (Dung Gwai) 

Chinese Okra (See Gwai) 

Lettuce 

Canned Corn 

Bean Curd (Dow Foo) 

Seawsed (Gee Choy) 
Water Cress (Sai Yong Choy) 
Matri mony Vine (Gow Gai) 

Bitter Melon (Fro Swai) 

Yin Choy 

Mustard Green (Gai Choy) 
Oysters and Bean Curd Stick Soup 
Birds Nest Soup 
Sharks Fin Soup 
Beef and Turnip Soup 
Whole Stuffed Winter Melon Soup 
Winter Helon Soup 
Winter Melon Soup (Lo Dung Gwai Tong) 
Lotus Root Soup 

Abalone Soup 
Yater Cress Soup 
Bean Surd Cake Soup 
Minced Fork Bails and Abalone Soup 
Bean Curd Soup 
Fish Tripe (Maw) Chicken Soup 
Dried Bok Choy Soup 
3eche-de-Mer (Sea Cucumber) Soup 
Ghinese Herb Soup — Six Flavors 
* Pig Stomach Soup 
* Roast Pigs Feet and Bean Curd Soup 
* Pig Tail Soup 

* Ghicken Wine Soup (Gai Jow) 
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CONTENTS ~— SOUP (continued) 


* Sour and Hot Soup 

* Macaroni Soup 

* Oxtail Soup with Chinese Herbs 
* Oxtail Soup with Black Beans 


*Added Recipes, 1969 


SOUP NO. 1, BASIC CHICKEN SOUP 


2 chicken backs and necks or 1/4 chicken 

4 large Chinese mushrooms, presoaked 2 hours 

1 pe. chung choy, equal to 1 Tbhl. strands or pcs. 

bait to taste 

3 quarts water 

Combine ingredients, bring to boil, lower to 

simmer for 2 hours, After simmering soup 1 to 1$ 
hours, renove chicken and take out bones. Return 
meat to soup. 


SOUP_NO. 2, BASIC PORK SOUP 


iv’ lb. pork butt or steak (about 2" wide and 
1/2" thick), sliced 1/8" thin strips 
Marinate with 1/2 tsp. salt, 1 tse. soy sauce, 
1 tsp. oil, and set aside an hour. Boil 6 to 7 
cups water, add marinated pork, add 1 pc. chung 
choy, 1 tsp. salt, mshrooms (optional). FEring to 
boil and simmer half hour. Salt to taste. 


Note: Pork strips marinated or chunk of pork may 
also be added to ingredients of sbove chicken 


- soup. Pork bones also used. Chicken and pork 
blend well together. 


SOUP NQ. 3, BASIC CHOPPED PORK SOUP 


1/4 1b. pork butt or steak, minced fine with 
cleaver, marinated with 1/4 tsp. salt, 
1 tsp. soy sauce, 1 tsp. oil and set 
aside an hour, 
= Put a little oil in pot. Heat until hot. 
Ada 1/2 tsp. salt. Stir-fry marinated chopped 
pork until lightly brown. Add 6 cups water and 
simmer half an hour. Salt to taste, if needed. 


Simple vegetable soups ussd most often in the 
Chinese home may uss any one of the three basic 
soups \oreferences noted); approximate amounts 
of vegetable and preperation as followss 


1. Frosen Peas. 1 pkg, ddd to Soup No. 3. Boil 
5 minutes until peas are done, Lcat well one egg, 
add slowly to soup, stirring constantly, Serve. 


Show Choy). 116, Cut in 1" 
sy stem and leaves. ddd to 
Gook until done, 7 minutes. 


a4 i medium size. Peel 
would a cucumber. Cut melon 
ng width, a a half, then i 
shout i4"x1"xt add to es 
ring to boil, eouk 1 minute 
irring constently, Serve. 


lices 
of above soups. & 
add beaten egg, st 


ying Gwaj). 1/2 lb. Cut in pieces 
ve but cook Longar- 
an beaten egg, 


5, Chinese Okra (Seo Gwat), 5 medium ¢ 
or gourds. Peel off ridges. Gut in 1" < 
chunks, Add to any of -bove soups, shag | to boil, 
cook few minutes until just soft. add besten eggs, 
stirring constantly. Serve. 


6. Lettuce, One large head broken in chunks. Add 
to‘any of above soups. Boli a minute just until 
. Soft. May add beaten egg, stirring constantly. 


7, Cunmned Corn, whole kernel or cream corns Add 
to Soup No. 3, “inel. juice in ean. Bring to boil. 

“Gradually add beaten egg, stirring constantly. 

8. Bean Curd (Dow Foo). l cake. Cut in 1" x 1/2" 
rectangles, Fring to boil and serve. May also 
have other vegetables in game soup. 


9. Seaweed (Gee Choy). 1/8 lb. Soak few hours, 
Wash several times under running ener to removes 
sand and shells. Cut up fine end edd to soup, 
Poil about 5 ‘inutes, If desired, add a cake 
of bean curd, sliced. slso may add beaten egg. 
Prepared scaweed, ready to use, may be bought 
in shcets at Chinese stores. 


10. Water Cress (Sai Yong Choy). 1 or 2 bunches. 
Wesh and elean. Preak in small sections. Add 
to soup, cook several minutes. 


il, Matrimony Vine (Gow Gai), 1 1b. bunch. Plain 
chopped pork soup (no mishrooms or chunz chau). 
strin leaves off stem. Wash couplo times. Op- 
tional but may boil water, add lesves, bring to 
boil -nd rinse with cola water. Gook several 
minutes in soup. Stir in penban cgz. serve. 

3 melons. 

12. Pitter Melon (Foo Gwai)./ Use Soup No. 2 or 3. 
Cut in nelf, romove seeds and fibers. Slice 
1/4" thick. Meantime, prosonk 1 hr. 1/8 lt 
Vormicelli (Fun See), Cut in short lengths, 
to 3". add melon, cook until slsost soft, ddd 

fun See, bring to boil, simner 2 minutcs. Serve. 


s 
au 


ry 


13. Xin Chey, also known ss, Hon Choy. Wessh 
soveral times until clean. Discar’ the root. 
Goo with Soup No. 3, Cook several minutes and 
when done, stir in beaten egg. Serve. 

4. tustard Groen (Gri Choy). 1 1b, Generally 

used oe pork soup. Marinate pork slices. adc 

several slices ginger to boiling water, then adc 
pork. out Gai Choy in 1" widths. add additions 
of1 43 Thi.) to soup before sdding Gai Choy. 

Boil fow minutes until done. Serve. 


QUICK SOUPS for above vegctablus. se package or 
eannsd Chicken Noodle Soup. Prepare aecording to 
instructions; edd heiry melon, winter melon, peas, 
Chincse cabbage, okra, lettuce, 


OYSTERS aND BEAN CURD STICK SQUE 
(Ho See, , Foo Jook Tong) 


1 lb. Perk bones 

1/2 1b. Pork batt, cut in several chunks 

8 large Chinese mshrooms, presosked 2 hours 

6 large dried oysters (Ho See). Rinse end soak for 
2 dsys until soft. Clean, ae soeking water 
except for bottom soil. <4dd te soup, 

1/4 le. bean curd stick (Yuen Foo Jook), Break in 
e" long pieces, sosked overnight. Further 

instructions bel low. 

2 dried red dates (Hung Joe). Sosked several hours. 

4 to 5 quarts water 


Meke soup by putting ell ingredients (except bean 
eurd stick) in lerge pet. atc water, Bring to 
boil an? simmer four hours. add NO SiLT as yet. 


bal out 
to boil, 


Dd psec a a ee 
aGa wie watar 


; 
ines with cold water. —. ty 

When ready to serve, add 
acdod earlicr as it 
stick. 


drain ¢ 
acd te Bho SOUP. 
salt to taste. Sel 
tends to harden ee b 


B 


If, howover, salt has been added to the soup, then 
cook the bern curd stick sepurately in plein water. 
After blanching, cover gain with cold water and 
cook until just "soft. When soup is ready to ser 
add the bean curd stick to the saited soup. Fring 
to boil ana serve. 


BIRDS NEST SOUP (Yeen Woh Tong) 


his is a soup for special occasions. There are 
9 set amounts of birds nest to use; some prefer 
t with more soup and others liks it thick. It 
s a real delicacy. 


Heh 8 +3 


Soak 1/4 1b. loose Birds Nest in cold water for 
three hours or overnight. Drain and rinse ina 
large sieve with running cold water. 


Fut Birds Nest in pot, add a few slices of ginger 
root, cover with cold water, bring to boil, and 
simmer a few minutes. Drain. If desired, pro- 
cess may be repeated. 


Cleaning, Put Birds Nest in bowl and pick to 
clean, a little at a time. The tiny feathers 


ny 6 


separate from the jelly. After cleaning, rinse 
and drain. 
Thers are two ways of completing the cooking of 


the Firds Nest Soup Setar the cieanings 


(1) Add to unsalted chicken soup (ahout 3 qts.) 
and simmer slowly 2 to 3 hours; OR 


(2) If soup is salted, cover Birds Nest with 
cold water and simmer slowly 3 hours. Add 
to chicken soup (ahout 3 ee and heat 
through. 


Serve by adding shredded or diced chicken to 
soup. If desired, may add beaten egg, stirring 
constantly. Salt to taste, Sprinkle 1 tsp. 
chopped Virginia ham over each cup of soup 


Mrs. Blanche sh Tye 


SHARKS FIN SQUP (Yue Chee Ton 
i Eee 
Maxe chicken soup first, as in Coddle Chicken recipe. 


Soak 1/2 lt. Sharks Fin, dried cake type, in cold 
water for three hours until soft. Drain. fut 
Sharks Fin in pot, cover with cold water and heat 
until boiling point reached. Turn fire off, let 
stand a minute and pour water out. Repeat process. 


Then marinate the Sharks Fin with a faw slices of 
ginger and 2 Tbl. rice wine for at least 30 uinutes. 
iienove ginger. Add the Sharks Fin to about 3 gts. 
Chicken soup and simmer slowly 4 to 5 hours. Salt 
to taste. Add some shredded or diced cooked 
chicken meat. If desired, may add boaten egg, 
stirring while adding. Garnish each serving 

with 1 tsp. chopped han, 


2 lbs. Abdomen of Best, Muscular tate brea 
(Gnow Bok Nom), cut in sx 

2 lbs. Chinese Turnip (Lao Bok) 
and fiber, if any. Cut i 

3 voints of anise Seed (Bot Gok 


Heat 2 Thl. oil 
for a few ninutes, Add mixture of: 

le Thl. soy sauce 

1 Tbl. rice wine 

4 slices fresh ginger root 

§-.1g 

Sar fry another minute. Add 23 quarts of water 
and 2 tsp. salt. 4dd the Fot Gok. Bring soup 
to boil, turn down flane and simmer until the 
beef is about 2/3 done, Add the Chinese Turnips 
and cook until tender--about another 20 minutes, 
Taste and add additional salt, if necessary. 


WHOLE STUFFED WINTER MELON SOUP (Dung Gwai Jun; 


1 winter melon, about 10 lbs. A larger melon 
may be used but you will need a pot dsep a 
large enough to steam the whole melon in az 
upright position in a bowl or container, 


2 cups raw chicken meat, Jicsad 
(or cornish hen or a squab) 
cups row pork, diced 
1/2 eup haa, aces 
1/2 cup canned bamboo shoots, diced 
& mediun sized bleck mushrooms, presoaked 
2 hours, diced. Save soaking water for sor 
* 1/2 cup lotus seeds (lin jee), canned or dri 
Soak 2 hours; if necessary, renove sins. 


ND 


* 1/2 cup Chinesa white nuts (nok gwo), canned 
or dried. Shell, "beal 10 tin,, selina off 
skin. 

* lor 2 dried duck gizzards, soaked 2 days, 
diced 


* 6 water chestnuts (nai tal) s peeled, Ciced 

* 1/2 cup peerl barley 

1 ‘tsps salt 

e tsp. soy sauce 

* These ingredients are optional but add taste, 


Wash winter melon and serub peel, Cut about ai" 
o the top to make a cover, Remove melon seeds 
nad fibers. Place selon in a bowl or container 
ae enough to hold it upright. Stuff melon wil 

ail ingredients until about 3/4 full. Then add 
chicken soup to 1/2" from top; if no soup on han¢ 
add water. Cover nelon with the cut top, Put 
bowl containing melon in a large pot and stean, 

2 to 3 hours depending on age and size of melon, 
stirring occasionally. Watch the steaming water 
so that it will not run dry, The melon when done 
will be completely soft. Taste before serving ar. 
if necessary, add salt. To serve: Remove top. 
Scrape meion meat out and mix with other ingred~ 
ients and soup. To be festir bring melon to 
table, 


25 


WINTER MELON SCUP (Dung Gwai Tong) 


1/2 lb. lean pork, thinly sliced 
3 Chinese dried mishrooms, presoaked 2 hrs., 
thinly sliced. Save soaking water; add to soup. 
1/2 lb. winter melon 
1+ quarts water 
sait to taste 
1/2 tsp. monosodium glutamate seasoning powder 


Simmer 1/2 lb. lean pork meat in 14 gts. of water 
antil meat is tender. ddd mushrooms which havo 
psen soaked and thinly sliced. Psre off rind fron 
winter melon and ramove seeds. Cut melon into 
pieces about 2" square, Add to stock and simmar 
about 1 hour or until melon is tender, ddd season~ 
ing powder and salt to taste. 


Mrs. Lillie Jue 


WINTER MELON SOUP (Lo Dung Gwai Tong) 


Mw OLS 


s ae ace ostte, presoaked 2 hrs. 
Scallops ee Yue Chas), presoakad 4 

hours 98 6 driei Systers (Ho See) presoaked 2 days 
a et, Winter Melon il ne. dried Tangerine Feel 
4z quarts water (Kwo Pay) nresoaked 2 heey 
4 tsp. salt -- to taste 2 dried red dates, " 


ae 


Use a lsrga pot as this is enough soup for two meals 
for a large family. Put pork, wshrooms, peel, dates, 
scallops and the soaking water in pot. Add water 

and bring to boil, lower fire and simmer. Add salt. 
Simmer half hour, 


Meantime, wash and scrub the rind of winter melen. 
Cut in large chinks about 3" square. Add to soup, 
rind and all. Bring to boil, lower fire and simmer 
for about 24 hours or more until melon is tender. 
After 14 hrs. of cooking, test pork shank for 
donsness. If done, remove from soup. At serving 
time, cut pork in chunks and return to soup. 

Seaccn soup to taste with salt. 


LOTUS ROOT SOUP (Leen Ngow Tong) 


1 dried Cuttlefish (Mark Yue), soaked overnight, 
washed clean. Peel off and remove cuttlebone, 
Cut in small chunks. OB 

2 pcs. Dried Scallops (Gong Yue Chee), 

presoaked 4 hours. Save soaking water for sour 

2 ibs. Pork Neck Bones 

6 large Chinese dried mshrooms, presoaked 2 hrs 

2 or 3 dried red dates (Hung Joe), presosked 3 ars. 

4 to 5 guarts water 


Conbine above ingredients and simner soup for two 
2 


“3, Add salt to taste. 


Wash 2 lbs. fresh lotus root. Sut in half and cut 
/4" slices, Add to soup and simver for another 

urs. If dried lotus root slicss are used, use 
atout 1/2 lb. dried weight. Rinse and add to soup. 


SPRALONE SOUP (Eow Yue Tong) 


3/4 chicken, cut in medium size pieces 

1/2 lb. hog stomach, cleaned and cut 
iarge Chinese mishroo ae presoake 

2 can abalone, sliced thin 

4 Water Chestnuts, peeled and sliced 

1 tsp. salt--to taste 

3 quarts water 


Put chicken, hog stomach, mushrooms, salt in pot, 
Adi the water. Bring to boil and simmer 30 min. 
Add abalone and water chestnuts to pot. © 
about 1O minutes or more. Serve. 
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Beil eli 4 
and fees 


Pork butt 


WATER CRESS SOUP (Sai Yong Choy Tong) 


Perk Neck Bones or Eoiling Beef 


i piece, dried Tangerine Peel (Kwo Pay), 
oaked 3 hours, 
llop (Gong Yue Chee), presoaked 3 hours 
ried Chinese Mushrooms, presosaked 2 hours 
s Water Cress (with lone stens preferably), 
cut i 


hed and into 4 inch lengths 
water 


es 
Ba 


ty 
ub 


sether for at least 2 hours. Season 
t and decent to taste, 


tog 


CAKE SOUP (Dow Foo Tong) - 


es a taste. 


% in this recip 


8 Ca 2 
ast pork hones or salt fish — Te fish ea 
Oo 


used, omit the salted 


Mrs. Hazel Cheang 


MINCED PORK BALLS 


D ABALONE SOUP 


l lb. Pork Butt or steak, minced fine with cleaver 
Marinate chopped sork with 1 tsp. corn- 
starch, 1$ Tbl. soy sauce, 1 Tbl. salad 
oll, Ll tsp. salt. Roil marinated pork 
inte 1/2" diameter balls. 

6 nedium sized Chinese mushrooms, presoaked 2 hrs. 

2 quarts water 

1 can &balone, sliced thin 


BEng water to boil, add the Chinese ‘ushrooms 
ane mishroom soaking water. Simmer for 12 minutes 
Add pork b balls and simmer for 20 minutes, ada 
sliced abalone, simmer for 1 minute. 
Do ite overcook abaione as it will toughen it. 

Salt to taste. Serve. 


BEAN CURD SOUP (Donn Foo) 


eakes of fresh water bean curd 
1/2 cup sliced Chinese Cabbage 


Gt 
ese 
1/4 cup sliced peeled fresh Water Chestnuts 


1/2 cup sliced raw lean pork 

1/2 tap. salt 

1 tee. monosodium glutamate (Aecent) 
dash of pepper 


4, cups Chic ‘ken Stock 


Cut cakes of bean curd into eight pieces. Heat 
soup stock to boiling point. add all ingredien 
and boil 10 minutes. Serve inmedisately in indi- 

vidual bowls. 


Dr. Dora Lee Wong 


FISH MAW CHICKEN SOUP (Yue To Gai Tong) 


One coil {about 1" thick) of puffed dried Fish 
maw Yue To) :asasuring about bout 6" diameter 
for the whole coil and 4" wide. 
coak Yue To overnight in cold water. Will 
~00k like a gelatinous sponge. Rinse and 
squeeze out as much water as possible. Cut 
ir chunks about 1"x2", Place in bowl and pour 
« Thl. rice wine over them. Squeeze into 
sponges and let stand 15 ainutes. 


May add to the soup of recipe for Goddled Chicker 
or make Soup No. 1, Basic Chicken soup, Simner 
Yue To in the chicken soup for ie, minutes, Salt 
to taste, Serve with garnish of 1 tsp. chopped 


ham for each serving. 


P (Choy Gawn Tong) 


DRIED BOK 


' 
is 


About 1/4 1b. Choj ouked overnight. 
Wash several times until clean, Drain. Cut 


in 16" lengtha, 


Pat Choy Gawn in a large pot, add 4 quarts cold 
water, one stall piece tangerine peel (kwo pay), 
presoaked 2 hours, 2 lbs. cork bones or pork 


shanks. ADD NO SALT. Simmer soup four 
hours in total, 


Remove pork shanks after simnering two hours so 
as not to overcook the pork. One hour before the 
soup is done, add two large cakes of bean curd 
(dow foo) to the soup and simmer one hour. Salt 
to taste. When ready to serve, return pork meat 
to soups 


BECHE-DE-MER (Sea Cucumber) SOUP. 
(Hoy Sum Gaung) 


Preparation of dried Beshe-de-mer (Hoy Sum): 

Soak in cold water for a week, changing water daily 
After three days of soaking, eh day thereafter 
brush the Hoy Sum hard to remove the white substanc« 
on the outside. It should be softened enough to 
clean by the 7th and last day, Then cut the under- 
side of the Hoy Sum and remove the internal organs, 
Wash and brush clean, 


Boil a pot of water, add the cleaned Hoy Sum, bring 
back to a bril, Discard water and rinse Hoy Sum 
with cold water, Cut it in half. Siice diagonally 
as thinly as possible--about 1/8" thick, 


Quantities for the following soups are only annrox 
mate, The amount of herbs is optional oe ina 
only a little of each is used because it is expen- 
sive and some are difficult to obtain. 


Seup I: (Pork and herbs soup in which Hoy Sum is 
Simmered, to which chicken scup is added at 
serving imme ) 


1/2 1b, vork, sliced thinly and marinated 
with a little salt, soy sauce and oil 

$-1) dried Chinese mushrooms, presoaked 
3 hours and sliced 

2 quarts water 

2 top, salts 

Chinese herbs: 

“3 wafers Fong Ong (brown color), presoaked 
only a few minutes before cooking 

2 tsp. dried red berries (Gay Gee) presoak 


2 hours 
& wefers “Yai San Peen, bs eet hrs. 
2 Tbl. Bok Hop (100 achale), resoaked 2 


hrs, Nete: Do not add aa gies until 
2 minutes before serving because it 
takes a short cooking time. (continued) 


BECHE—DE-ER SOUP (continued) 
Boil 2 quarts water, ced Dork, mushrooms, 
salt and the herbs: Gay Gee, Wai San Peen. 
Do not add the Bok Hop at this time, Simmer this 
soup for about an hour. Then add the sliced Hoy 
Sum, The soup should just cover the Hoy Sum slices. 
Return the soup to a aie and then simmer until the 
Hoy Sum is soft--about 1 to 13 hours. 


mas 


icken soup stock 
ioken recipe), Add to pork= 
e hes Sok Hobs # at le time. 


Boy pum soup, 


Sceup II: (Hoy 3um simmered with pork alone in a 


soup separately. Onieken soup made with 
obner nts, Two soups combined 
at serving time.) 


pork seup until 


The soup baredy 


s (presales ed). I i ea, Pee i. Tes 
afd Bok Gwe (white nuts) 1/2 cup. Shell the white 
nuts, boll 12 minutes, and slip off the outer skin 
This soup is simmered an hour or more. When the 


Hoy Sum is ready, acd the "80k Hop" te the chicken 


1. 


soup and simmer two 


Combine the contents of the two soups. If needed, 
add salt to taste. Sring to boil and serve, 


CHINESE HERB SOUP - SIX FLAVORS 
(Look May Gaung 


Ths naysre of this soup denends on the number of these 
herbs, nuts, flower seeds, and fruit that are avail- 
able, ‘We List six kinds but many times only four or 
five kines are used. The arounts are only apnroxi- 
mate as only a Little of each is used since they are 
expensive, Chinese food stores new sell a small 
package of mixed varities of herbs sufficient for 
one use, 


1/2 lp, perk, cut in thin strips and marinated 30 
minutes with 1 tsp. soy sauce 
L/2 tee. salt 
1 tSD, OLb 
2; quarts water 
l tsp. salt 


The following are Bil Bresosked. .. Lous: 
2 tsp. dried red berries (Gav 
a Wea Shan Tao (thick white « herb) or 
ed 


Shan Peen (thin sides) 

2 Tbl. dried almonds (Nom Haung), skinless 

2 Thl. lotus seeds (Lin Jee) 

1 small oc. (size of quarter) Lo Han Gwoh, 
dried brown fruit (opticnal) 


2 Tol. Bok Hon (hundred petals)--added two min, 
before serving soup as it has shert cooking 
time. 


water, add l tsp. salt and pork 
strips. Simmer for 6-10 minutes, Add all other 

ients except the Bok Hop. Simmer together for 
t Just before serving time, add Bok Hop 
and sinmer for two minutes. Taste and add salt if 
needed. 


(continued next page for 
Soup i.) 


CHINES® HERB SOUP - STA FLAVORS 


(continued) 


Soup Il: One large pork shank and d/or pork neck 


2tsp. salt 
3 quarts water 


Combine pork shank, sait and wat 
soup for 1 hour before acding he 
in Scup I. Simmer tozether fa 
before serving time, adda the Bok | 
for two more minutes, 


Check for doneness of pork shanic 
removed from the soun--the meat 
but not tao sort. The meat is ¢ 
bone anc cut up into shunks, Di 
inte a mixture of 4 little soy ; 
oll end sat senarately from the 
pork chunks may be added back to 
almost ready to serve. 


mes, Blanch 


bones 


* and simmer 


er 
ros as described 
r 2 


O minutes, Just 
Hop and simmer 


g0 it can be 
should be tender 
cemoved from the 
o the chunks 
sauce and cooked 
soup, Or, the 
the soup when 


PIG STOMACH SOUP 
(Ger Tao Gaung) 


One pig stomach (hog belly) or that part not used 
for stir-fry with vegetables. Cleaned and blanched 
aS instructed in Braised Pig Stomach recipe in Meat 
Section. Cook whole and when done, remove and slice 
in 1/2" strips, 2" wide aporoximately, 
J. lb. pork bones 
1/2 lb, pork, cut in several chunks 
§ dried Chinese mushrooms, presoaked 3 hours 
1/3. lb, bean curd stick (Yuen Foa Jook), Break 
in 2" jong strips and soak overnight. Further 
instructions below, 
1/2 cup white nuts (Bok Gwo). Shell, boil 10 min., 
slip off skin--or use cenned Bok Guo 
3 ee water 


Make soup by putting all ingredients (excent bean 
curd stick} in large pot. Add water. Bring to 
ad simmer 2 hours until pig stomach is tender 
SALT as yet, Remove stomach ana slice. 


Meantime, prenare the bean curd stis Pour sut 
the seeking water, Add cold Sy ee to boil, 
drain and rinse with cold water, Last half hour 
add to the soup. Simmer. When ready to serve, 
add salt to taste, Salt is not added earlier as 
it tends to harden the bean curd stick, 


Iv, however, salt has been added to the soup, then 
eank the bean curd stick senarately in vlain ‘geen, 
After blanchins, cover again with cold water and 
cosk until just seft. When scup is ready to serve. 
add the bean curd stick to the salted soup. Bring 
bo boil and serve, 


ROAST PIGS Fee AND BAN CURD SQUP 
(Siew Ger Guerk Dew Foo Gaung) 


4 roast cigs feet, conked, purchased from 
Cninese food store selling the whole roast 
pore 

1 piece cried tangerine peel (Kwo Pay), size of 
hal? dollar, pressaked 3 hours and scraped 

2 cakes 3ean Curd (Dow Foo), used whole 

3 to hi ouar ts water 

Sait te taste 


Tne roast pigs feet is not tender encugh to ee 


eaten as it is but the crunchy skin and meat i 
delicious softened in soup, 


Simmer roast pigs feet with tengerine peel and 
water for half an hour. hat ud curd cakes 
: : 


and. 
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4 about size of “dollar 
turnip grcens (Shung Choy) _ 


dried Chinese maishrooms, pres 
ried red dates (Hung Jne), preswak 
tsp. salt 

3 quarts water 


3 hours 
ed 3 heurs 
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Boil water, add pig tails, brin: 
Drain taiis and discard water. Scrape clean 
gach pig tail section and rinse uncer running 
wate Te 


Boil pig tails with all ingredients; simmer until 
pig tails are tender, approximately 1s hr. cooking 
time. Taste soup and add salt if necessary. 


(CHICKEN WINE SOUP (Gai Jow) 


Traditionally for many centuries, Chicken Wine Soup 
(Gai Jow) and Black Vinegar Pigs Feet (Ger Guerk Cho 
are a “sust" for new mothers to help their spirits 
and recovery from childbirth. It's delicious at 

all tines! 


1 pullet chicken, cut up in approx, 24" pieces 
2 large chunks of ginger (each about size of an 
> ae) & 
apricot), peeled anc sliced 
Ch 


to 9 cried Chinese mushrooms, presoaked 3 hours 
5 dried red dates (Hung Joe), presoaked 3 hours 
2 cup raw peanuts (sotional), shelled, not salted, 
and without the brown skin 
14 to 2 cups dried Wood Fungus (Mook Yee), Snak 
overnight, drain water, Sprinkle salt and oil 
over all Mook Yee, Rub and elean each fungus, 
sbeeoihias hard partigies that may be on, pinching 
the stem part. Wash 3 to 4A tin 
an cloudy material is cleaned off. Drein 
well, Warm a pot, add Mook Yee and s 
Remove and set nada 
gin cr rice wine purchased in Chin 


1 cur 2 
25 Tong), each the size of a 


DB 
a 
2 pes. rock sugar (Bing T 
cherry. 

Water and salt--see recipe 


Heat very Little oil in 4 large pot and brown chick- 
en pieces. Add ginger and continue browning, Add 
mushrooms and red dates. Add water to cover chicker 
at least 2" over top of chicken, Simmer 15-20 min- 
utes until barely tender. Do not add sait at this 
point, 


Then add lL cup or more gin. Simmer an additional 
15 minutes, Then add peanuts, Mook Yee, rock sugar; 
Simmer 5 to 10 minutes more, 


Add sait to taste when ready to serve, At time of 
serving, may add 1/2 eun of gin according to taste 
and heat until it is simmering hot. Do not boil, 


Serve. - 
Mrs. Hazel Cheang 


SOUR HoT SOUP 


“(Suen Lot Tong) — 


guart chicken stock 

tsp, salt 

Tol. soy sauce 

dried Chinsse mushrooms, prescaked 3 hours 
and sliced 

/2 can bamboo shoots, shredded 

/2 lb. pork, sliced in very thin strips 

/t 


BRPH 


cake bean urd (Dew Foo), cut into cubes 

4, tep. white nenper 

white vinegar 

Thi. cornstarch mixed with water to a paste 
, Slightly beaten 

sesame seed oil 

aliion, chopmed fine 


Por Dee HHH 
3 
o 
fH 
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Combine in a vot the chicken stock 
mushrooms, bambsa shocts, 
s heat ta si Li 
curd cubes, 
gain, Stir 
Sani pour in the beeten egg 


Remove pat from heat. Stir i 
and sprinkle in seal 
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MACARONT SOUP 

1 lb. ground chuck or round 

1 ball Chinese salted turnip greens (Chung Choy), 
washed and finely cut 

12-1), dried Chinese mushrooms, presoaked 3 hours 
and eliced--more mushrooms, if possible 

3 quarts water 

2 lbs, elbow macaroni 


es ground chuck and Chung Choy together and 


re 
ari with 1 ta 2 tsp. soy sauce and a dash of 
ae 


Boil water and when 1t comes me 2 a boiling point, 
stir in the mest mixture with a ix of chopsticks, 

Add the sliced mushrooms and nn ye water and 
simmer 30 minutes. Remove excess fat from the 
water, Salt to taste 


cook the macarsni as directed, Deo not 
Drain and rinse thorougnly. 


When ready ta serve, add the hot soup to the maca- 
roni. The macaroni paste will not get a chance to 
get too soggy this way. This is a treat for lunch 
on cold days and my children can eat it four times 
a day} 


Mrs. Cora Low 


OXTATL SQUP WITH CHINESE HERBS 
cane peace culo 
Ngew Ma ay ay Yerk | Choy Gaung) 


2 oxtails (about 5 lbs.) cut at knuckle sections, 
washed, fat trimmed off 


Chinese herbs: 

1 Tol. dried red berries (Gay Gee), nresoaked 
2 nours 

small nandful Bok Kay, presoaked 2 hours 

small handful Dung Chung Cho, presoaked 2 hours 

4, wafers Fong Ong (brown color), soak 2 minutes 
before adel t shart soak 4 
before adcing to soup (shart soaking time 

3 tsp, salt 


and simmer for 


Boil 3% quarts water, add herbs 
and sait and simmer 
d ; 


i5 as oe Then add oxtails 

until tender, lLangth of tine nds on ase of 
xtails but would be anproxim = to 3 hours, 

Test eccasionally for doneness, Add more salt 


if needed, 


2 oxtails (about 5 lbs.) cut at knuckle sections, 
washed, fat trimmed off 

1/2 cup black beans (Woo Dow), prescaked 30 minutes 

1 small pe drisd tangerins peel. eh Pay), 

resnaked 2 hours, cleaned and scraped 

3 bsp. sae taste 


Brown oxtails in a little oil in large pot and 
remove fat; OR, broil oxtails to brown and 

remove fat. “had 3% quarts WADE) black beans, and 
Kwo Pay and bring to a boil, Simmer few hours 
until oxtails are done Salt to taste. 


Ve etab (0s 
Hay 1d 
rICC 


OE _ —— , I 7 


Vegetables Cooked Chinese Style 
Plain 
Vegetables Cooked with Meat, Poultry, Seafood 
Meat Cooking Methods: 
Raw Beef 
Raw Pork 
Cocked Meats 
Raw Chicken 
Other Raw Poultry 
Raw Seafoods 
Sxemple Recipes: 
Shinese Shard, Plain (Bok Choy) 
Chinese Chard with Beef 
Cauliflower with Beef 
Breecoli with Beef 
Ghinese Broccoli with Beef 
Ghinese Long Beans (Dow Gok) 
string %eans 
Bean Sprouts 
Snow or Sugar Peas 
Bitter Helon (Foo Gwai) 


Chinese Okra (See Gwai) 
Lotus Root (Lin Ngow) 


Chinese Cabbage (Shew Choy) 


Zucchini and Summer Squash 

Mustard Green (Gai Choy 

Pickled Mustard Greens (Suern Choy) 
oninach 

Ong Ghoy 

Sen Choy 

Yin Choy 

Lettuce 

Fresh or Frozen Peas 

Tometoes and Green Peppers 


Asparagus Braised with Beef 

Hairy Melon with Pork 

Chinese Turnips with Beef 
Variation--with dried shrimps 


CONTENTS -VEGETABLES & RICE (continued) 


Snow Pea Pods with Beef 
Variation - with Scallops 
Variation - with Prawns 
Tao Lop Yuk (Taro and Cured Side Pork) 
Chinese Vegetarian Dish (Loo Hon saa, ) 
Mushrooms with Oyster Sauce (Ho Yow) 
Two recipes 

Steamed Stuffed Chinese Mushrooms 
Stuffed Bitter Melon (Fee Gwai) 

Variation and with Bell Pepper 
alted Raw Vegetables, Northern Style 
iced Tomatoes, Chinese Style 
Rice 
ried Rice 
Variation 
i Fon oe Sweet. 
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Rice “Gonges (Jook), Basic “2s ec 
Variations: pork; chick cen 

*« "Chow! Corn 

* Zacchini and Shrimps 

* Fie Stomach Strins with Vegetables 

* To Make Gin nger rv Juice 

Stuffed ¢ Se Cabbage Polls 

* Fresh Lotus Root Salad 

* Fried Rice Sticks with Assorted Ve 
and Meats 

Singing Rice 

‘lower Mushrooms with Abalone 

Stuffed Fresh Mushrooms 
Variation~-steamed 

* Beche-de-Mer (Sea Cucumber) with Vegetables 


Sh oe 
i 


Added Recipes, 1969 


VEGETABLES COCKED CHINESE STYLE 


The Chinese method of "stir-steam-fry" is designed 
to preserve the crispness, flavor, and color in the 
cooking of vegetables. The cooking timing in the 
recipes that follow is approximate and would depend 
on the tenderness of vegetable, etc. Vegetables 
should not be overcooked. 


PLAIN. Vegetables are often cooked plain. Heat a 
little oil in a pan, add salt, add the vegetable, 
stir-fry a few times, then covered until vegetable 
is just done. If: dry, add little water or broth, 
Often a seasoning sauce like Bean Cake is added for 
a different flavor. 


VEGETABLES COCKED WITH MEAT, POULTRY, SHAFOOD. 

The meat is generally 1/5 of the dish and the bal- 
ance vegetables. The general procedure is to stir- 
fry cook the meat pieces first and remove. Then 
cook the vegetables as in the preceding paragraph. 
Then, return the cooked meat to the pan to combine 
with the vegetable. If desired, a gravy may he made 
by mixing a little cornstarch with a little water, 
added fo the pan, and mixed. 


Some of the VARIOUS MEAT COOKING METHODS for combin- 
ing with vegetables are: 
RAW BEEF -- Cut in 1/8" strips (about 2" wide, 1/2" 
thick). Flank steak is good or any beef cut saan 
the grain. Example of 1/4 lb. is used. 
Method 1. Raw beef marinated an hour with: 

1 tsp. cornstarch 1 tsp. sugar 

i Thi. soy sauce 1 tsp. rice wine 
at 14 Tbl. oil, add 1/2 tsp. salt, add marinated 
ef strips, stir-fry a minute. Remove beef, 


Method 2, Heat 14 Tol. oil, add 1/4 tsp. salt, 
add raw beef, stir-fry for half minute just until 
raw color is gone. Add mixture of: 

1 Tbl. soy sauce 1 tsp. rice wine 

1 tsp. sugar 
Stir-fry half a minute and remove beef. 


Hez 
be 


RAW PORK -- (butt, loin, steak) cut in 1/8" thin 

strips about 2" wide, 1/2" thick. Example of 

1/& 2B. is used. 
Method 1, Heat 14 Tbl. oil, add 1/2 tsp. salt, 
ada raw pork strips. Stir-fry a minute, cover, 
lower flame. Cook at least 10 minutes, stir- 
frying occasionally. If dry, add a littie 
broth or water. Remove pork. 
Method 2, Same as foregoing but after adding 
the pork strips and stir-frying a minute, add 
marinade of 1 Tbl. soy sauce, 1 tsp. rice wine. 
Stir-fry, lower flame, cover and braise cook for 
10 mine, stirring occasionally. Remove. 


COOKED MEATS, such as Char Siu (Barbecued Pork), 
Roast Pork, Ham, leftover roasts and steaks may 
be cut up and used. After vegetables are almost 
done, add cooked meats and heat through. 


RAW CHICKEN -- chunks, slices, or diced; with bone 
or without. Example of 1/2 lb. boned chicken 
slices is used. 
Method 1, Heat 2 Tbl. oil, add 1/2 tsp. salt, 
add chicken pieces, stir-fry a minute. Add 
mixture of: 1 Tbl. soy sauce, 1 tsp. rice 
wine. Stir-fry, cover, stir occasionally 
until done. Boned chicken would only cook 
5 minutes but chicken with bones would take 
approximately 10 minutes. If dry, add little 
water or broth. Remove chicken. 


Method 2. Marinate chicken pieces an hour in: 
1 tsp. cornstarch 41 tsp. rice wine 
1 Tbl. soy sauce 2 tsp. ol] 
Heat 2 Thl. oil, add 1/2 tsp. salt, add 
marinated chicken. Stir-fry, cover, stirring 
occasionally until done. Cooking time as in 
Method 1. Remove chicken. 
OTHER RAW POULTRY such as squab, cornish hen, duck, 
chicken gizzards and liver--methods are the same 
as for chicken. Leftovers of cooked poultry may 
be added after vegetables are almost done and 
heated through. 


RAW SEAFOODS may be prawns (shelled), fish (slices, 
chunks, or balls), squid, abalone, scallops. The 
cooking method is as for chicken in Method 1 but 
more oil is used, about double amounts Heat oil,add 
salt, add seafood pieces, stir-fry a minute, add mar 
inade of soy sauce, rice wine, few slices of fresh 
ginger root. Seafoods cook quickly--stir~fry 3 to 

4 minutes. Do not cover. Remove, 


EXAMPLE RECIPES: 
PLAIN CHINESE GHARD (Bok Choy) 


Preparation: 1 1b. Bok Choy, wash and drain. Cut 
in 1" pieces or 1" diagonal chunks. For the 
hearts (the best part), cut off flowerets and 
tender stems into 2" long sections; peel fiber 
from older stem to soft part and cut center in 
smail chunks. 

Heat 2 Tol. oil in wauk or pot until very hot. Add 

1 tspe salt. Add Bok Choy. Stir-fry a minute.* 

Sover and cook 2 more minutes. Should be crispy 

but done. If not quite done, do not ro-cover 

but stir-fry until ready. Serve, 

*A variation to recipe--add at this point a mashed 

mixture of 2 cakes of bean cake (foo yue) with 
1 tsp. water. 


WITH MEAT 


CHINESE CHARD WITH BEEF 
(Bok Choy Ch Chow Ne Ngow . Yook) 


Preparations Same as above, 1 lb. Bok Choy. 
1/4 lb. flank steak, cut in 1/8" strips about 
2" wide 
Heat 2 Thl, oi] until very hot. Add 1/2 tsp. salt; 
add beef strips. Stir-fry a few times until rawness 
is just gone, Acd seasoning mixture: 
1/2 Thl. soy sauce 1 tsp.sugar 
1/2 Tbl. rice wine 
Stir-fry to mix. Remove beef and juice. 


(continued next page) 


CHINESE GHARD WITH BEEF (continued) 


Heat additional 2 Tbl. oil in pan. Add 1 tsp. 
salt. Add Bok Choy, stir-fry a minute, cover, 
lower flams a bit, and cook 2 more minutes. 
Uncover. Eeturn beef strips to pan. Stir-fry 

to mix. I? gravy desired, mix 1/2 Tbl. cornstarch 
and 1/2 Tbi. water to a paste and add. Stir-fry 
10 secondse Serve. 


Note: Other meats good with Bok Choy, one of the 
most popuiar Chinese vegetables, are Chicken, 
Prawns, Fish Palls, Char Siu. See preceding 
individual methods. 


CAULIFLOWER WITH BEEF 


Preparation: 1 medium size Cauliflower. Cut 
into flowerets and then in half. Wash and 
drain. Pre—boil with clove of garlic until 
half done. Remove garlic. Drain. 


Mash following together for a Dow See mixtures 
i Tel. Black Beans (Dow See) 
i large clove garlic 
1/2 Tbl. chopped fresh ginger root 

1/3 lb. beef strips, 1/8" thick 


Cook beef strips as in Method 1 or 2. Remove. 
Heat 4 Tbl. oil in wauk or pan. Add 1 tsp. salt. 
Add Dow See mixture,* Stir-fry 15 seconds. Add 
partially cocked cauliflower. Stir-fry to mix. 
Cover, lower flame a bit and simmer for about 

5 minutes until desired tenderness. Test with 
fork. Return beef strips and mix in with cauli- 
flower. Make gravy by mixing 1/2 Tbl. cornstarch 
with 1/2 Tbl. water to a paste and adding. Stir- 
fry 10 seconds. Serves 


* The Dow See mixture may be omitted if desired. 


BROCCOLI WITH BEEF 


Preparation: 1 bunch Proccoli (about 14 lbs.) 
Slice each floweret into 2 or 3 pes. Peel 
fibrous outside from stem and cut heart in small 
dlices, 1” x 1/4". Soak in salted water, rinse 
and drain. 


1/3 1b. beef strips, 1/8" thick 


Cook beef strips as in Method 1 or 2. Remove. 
Heat 3 Thl. oil, add 1 tsp.-salt, add broccoli. 
stir-fry 5 seconds. Season with some sugar toa 
taste--about 2 tsp. Stir-fry 2 minutes. Adda 
little water, about 1/4 cup. Cover, lower flame 
a bit, and simmer for about 6 minutes. Uncover 
and test for coneness. If not ready, do not re- 
cover but stir-fry until right. 


Re aturn cooked beef to pan and mix with broscol. 
Make a gravy hy ee 1/2 Tol. cornstarch with 
i fbl. water and adding, Stir-fry 10 second 


CHINESE BROCCOL. 
(Gai Lan Chow 
i lb. Chinese Eroccoli. Wash and drain. Cut 
in <" lengths, leaves and tender stems. Older 
stems, peel off fibrous outside and use centers. 


i/4 lb. beef strips 


Cocking same as for Broccoli except that a few 
ginger siices may be added. Cooking time is 
Simmer only for sbout 3 minutes. Cooking tim 
depends on tenderness of vegetable. 


ASPARAGUS. Use only tender parts. Cut in 1/4" 
diagonal slices. May be cocked with beef strips, 
pork strips, boned chicken--see preceding methods. 
Tf desired, add the Dow See mixture (see Cauli- 
flower recipe). See the "Asparagus Braised with 
Beef" recipe that follows. 


CHINESE LONG BEANS (Dow Gok). Wash, drain. 
Break in <" lengths. 1 1b. Cooking procedure 
same as for "Bok Choy” recipe. Short cooking 
time as beans eaten on crispy side, about 2 min, 
1, Cooked plain with bean cake (foo yue). 
2. Good with beef strips, pork strips, char 
siu, chicken pieces, prewns (shelled). 
Saute 1/2 sliced dary onion before cooking 
meats and remove. Return when long beans 
are cooked. 
3. Also diced in 1/2" pieeos for "Pork Soong" 
dish. Recipe in Pork secticn. 


STRING EEANS, 1 1b. Cook the same as for Chinese 
Long Beans above, except longer cooking time-- 
about 5 minutes. If desired to shorten cooking 
time, the string heans may be parboiled 2 minutes 
and drained. Then stir-fried. 


BEAN SPROUTS (Nga Choy). Wash and drain 1 1b. 
Cooking method the same as for Eok Ghoy. Cooking 
time about 2 minutes. Eefore cooking meat, stir- 
fry in a little hot o11, 1/2 tap. salt, 1/4" 
slices of celery, onion, canned bemboo shoots 
for a minute, Remove and return when meats are 
combined to bean sprouts. 

1. May be cooked plain with just oil and salt. 

2. Good with beef, pork, char siu, chicken 

pieces, prawns (shellod), fish slices. 
See individual cooking methods. 

SNOW or SUGAR PEAS (Haw Lon Dow). Kefor to "Snow 
Pea Pod" recipe that follows. Good with any beef, 
pork, chicken, prawns. Cook with sliced celery, 
onion, bamboo shoots, choy pien, mushrooms, nuts. 
BITTER MELON (Foo Gwai). 1 1b. Cooking procedure 
similar to Bok Choy. Cut melon in half lengthwise, 
clean out sceds and fibers. Slice 1/4" to cook 
with beef or pork strips; cut in chunks to cook 
with chicken. The Dow See mixture (as in Cauli- 
flower recipe) is preferred but is optional. 
Cooking time about 5 minutes for slices; longer 
for chunks. 


CHINESE OKRA (See Gwai). Coox the same as the 
recipe for "Snow Pea Pods with Beef" that follows, 
Instead of Pea Pods, substitute 1$ lbs. Chinese 
Okra. Preparation: Peel off ridges but leave 
some of green peel on (between the ridges). Cut 
in small 3/4" diagonal chunks. 


May also be steamed: Add salt, 2 Tbi. salad oil, 
shredded ginger over See Gwai. Steam 10 minutes. 


LOTUS ROOT (Lin Ngow). 1 1b. Cut in half length- 
wise, then in 1/8" slices. Cooking procedure same 
as for"Bok Choy with Beef." First, stir-fry 
eliced half dried onion and 1 stalk celery. Remove 
stir-fry beef strips, Method 1 or 2, and remove. 
Stir-fry and cover Lotus Root until barely dons, 
crispy. Return onion, celery, hoef. Stir-fry 

to mix and serve. 


CHINESE CABRAGE (Shew Choy). 1 lb. Sliced 1" wide 
stem and leaves. 
1. Cooked plain with just oil and salt. 


2. Good with 1/4 lb. pork strips and/or 
dried shrimps (2 “God, } presoaked 3 hours. 
Hoat 3 Tbhl. oil, edd 1 tsp. salt, add pork 
strips, and/or shrimps. Cover and cook 5 
minutes. Add Chinese Cabbage and cook 
additional 5 minutes. Serve. 


CABBAGE. 1 1b. Cut in 1/2" sliced chunks. Cook 
the same as for above Chinese Cabbage. 


ZUCCHINI AND SUMMER SQUASH. 1 ib. Cut in small 
chunks about 3/4" wide. Cook the same as for 
Cabbage using presoaked shrimps. Also cooked 
with beef strips. 


MUSTARD GREEN (Gai Choy). 1 1b. Sliced 1" wide 
stem and leaves. Cooked with beef as in "Rok 
Choy" recipe. Also cooked plain with bean eake 
to season. 


PICKLED MUSTARD GREENS (Suern Choy). 1 1b. Pro- 
cedure same as for "Bok Choy with Beef" but add 
about 2 Thi, sugar and 1 Tbl. vinegar (to taste) 
when peginning to cook the Suern Choy. Cooking 
time about 5 minutes, Use beef strips or pork, 


SPINACH 2 bunches. Wash, drain. Break in 25" 
lengths, Boil 2 quarts water, add 2 tsp. salt, 
clove of garlic. Cook 2 to 3 minutes only. 

Drain. Add i to 2 Thl. satad oil. Mix. Serve. 


Variation is to stir-fry beef strips, Method 1 
or 2, adding 2 Tbl. oyster sauce (Ho Yow) for 
seasoning. Cook spinach as above. Mix together 
and serve. 


Another variation after draining cooked spinach 
is to add 1 to 2 Thi. salad oil and 2 cakes of 
bean cake (foo yue) mixed with 1 tep. water. 
Mix well and serve. 


ONG CHOY. Cook the same as for spinach above. 
SAN CHCY. Cook the same as for spinsch above, 


YIN CHOY, also known as Hon Chov. Cut off root 
part. Wash clean. Boil 1 qt. water, add 1/2 tsp. 
salt, about 2 Thl. of 1, one clove of gerlic. 

Boil few minutes. Add Yin Choy and cook 2 minutes 
only. Drain and serve. 


LETTUCE, Leaves broken in large chunks. Heat 
little oil, add little salt, add isttuce, stir 
and wilt, Or, can add little bean cake (foo 
vue) for flavoring. 


FRESH OR FROZEN PEAS. Boiled regular way, 
drained, and quick stir-fry with cooked diced 
meats, chicken, or seafood, button mushrooms. 


TOMATOES AND GREEN PEPPERS. In chunks. Generally 
with beef strips and sliced onion and celery. 
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SOPARAGUS BRAISED WITH BEEF 


1 Tbl. sadad oil 
1/4 tsp. salt 
1 clove garlic, crushed 
1/2 lb. flank steak, sliced very thin, sbout 1/38" 
2 lbs. fresh asparagus, cut diagonally in thin 
slices 
1/4 cup soup stock or water 
“1/4 tsp. monosodium glutamate (Accent 
« tsp. soy sauce 
1/2 tsp. sug 
desh of pepper 
2 Tbl. sherry wine 
ee tsp. fresh ginger, shredded very fine 
few drops sesame seed oil 
1 Tbl. cornstarch 
Le cup water 
I green onion, cut in 1/2" pieces 


~~ 


} 


Add a little more oil to wauk or skillet. Keeping 
heat very high, add asparagus and i/4 c. soup 


stock or water, Cover and steam for 5 minutes 


Meantime, mix cornstarch with 1/4 c. water and 

st of the seasonings. Toss meat back into 
paragus. Add cornstarch mixture and stir until 
srevy thickens and just coats vegetables, Garnish 
ith green onions. Serve immediately. 


Mrs. Lillie Jue 


HAIRY MELON WITH PORK 


(Jit Gwai Chow Ger r Yook) 


1 hairy melon (Jit Gwai), about 6" long, 4" dia. 
Peel or scrape off hairy skin. Cut in 
matchstick slivers about 2" long. 


5 Chinese mushrooms, presoaked 2 hrs., sliced 
i heaping Tol. dried shrimps, presoaked 3 hrs. 
1/3 Ub. pork strips, 1/8" 


Heat 3 Tol. oil until hot in pot. Add 1 tsp. 
salt. Add pork strips and shrimps. Stir-fry a 
Minute. Cover, lower fiams, and cook 5 minutes, 
Uncover, add mishrcoms, stir, cover and simmer 
another 3 minutes. Uncover, add melon strips. 
Stir-fry a minute, cover and cook until tender, 
about 5 minutes. ace with fork. Serve 
garnished with Chinese parsley. 


HINESEH TURNIPS WITH EERE 
(Lao Bok Chow Neow - Yook) 


1 or 2 Chinese Turnips (Lao Bok) weighing about 

2 ibs, Peel outer skin and fiber, if any. = 
Cut 1$" along length ef turnip, then in half, 

then in domino-like 1/4" slices. Boil with 

elove of garlic until almost soft, adding 

no salt. Urain. 


1/3 lb. beef strips, 1/8" thick 


Stir-fry beef strips, Method 1 or 2. Remove. 
Heat 3 Tol. oil, add 1 tsp. salt, add pre- 
cocked Lac Bok. Stir-fry a minute. Return 
beef strips. Mix. Add paste of 1/2 Tbhl. 
cornstarch and 1/2 Thl. water to make gravy. 
Stir-fry 10 seconds. Serve. Garnish with 
chopped green onions and/or Chinese parsley 
(Yim Gai). =| 


Variation: Cut Lao Bok in matchstick strips 
and stir-fry with presoaked dried shrimps, salt, 
until soft. Garnish with chopped green onion. = 


SNOW PEA PODS WITH BEEF 


1 1b. Snow Pea Pods (Haw Lon Dow); string, wash 
and drain. If large pods, cut in half diagonal] 

1/4 c. Wan Yee (fungus), presoaked in cold water 
with 1 Thi. oil and 1 Tol. salt added to aid 
in the cleaning. Rinse, wash clean, drain. 

1/2 ie. rae Pien (sliced amied Ghanese turnip); 
rinse and drain. If very salty (taste), soak 
for 1s minutes. Rinse. 

1/2 c. cenned bamboo shoots, sliced 1/8" (optional 

1 cup celery, sliced 1/8" thin 

1 small dry onion, sliced thin 

4 water chestnuts, peeled and sliced thin (opt.) 

1/3 1b. beef (flank steak), cut in 1/8" strips 

i Tol. soy sauce 

tsp. sugar »Mix togethsr into sauce 

ee 


; choy pien, bamboo shoots, water 
re oe nes add be the taste but 
an ese mushroom, 


re) 
ct 
ict 
=] 
a 
>] 
jor 
Ne 
8 
5 
ed 
Oo 
(2) 
Ah, 
cr 
ch 
a 


pan or wauk. Do not add any oil. When 
medium hot, add the Wun Yee, stir-frying until dry 
Remove and set aside. This makes it crispy. 

Heat 1 Tbl. oil in pan, add 1/3 tsp. salt, 

add sliced celery, onion, bamboo shoots, water 
estnuts, choy pien. Stir-fry a minute, cover 
for half a minute, stir-fry again and remove. 

Add I Thi, oil to fen, heat, add 1/2 tgp, 
salt, add the sliced beef strips, stir-fry a few 
times to heat beef on all sides. Add the sauce 
of soy, sugar, and rice wine; stir-fry haif minut« 
Remove teef and its juice. 

Add 2 Thl. oil to pan, heat, add 1 tsp.salt, 
ada the Snow Pea Pods. Stir-fry a minute. add 
the juice from the beef, stir-fry, If dry, add 
1 Tol, water. Cover for a minute. Check the pea 
pods to see if almost desired tenderness-~crispy 


yet cooked. If not, stir-fry a few times, 
continued next page) 


SNOW PEA PODS WITH BEEF (continued) 


Wnen pea pods are almost done, return the mixture 
o2 cooked celery, onion, bamboo shoots, choy pien, 
ard wun yee to pan. Stir-fry few times. Then 
edd the cooked beef strips. Stir-fry again. 
Meantime, have ready a paste of 1 Tbl. cornstarch 
with 1 Tbl. water. Adc, stir-fry a little until 
gravy is thickened, Serve. 


Snow Poa Pods with Seallops (1/2 1b.) 
sane as foregoing recipe except use V2 lb, scallops 
instead of beef. Divide scallops in 3 pes. Heat 

& Tbl. oil, add 1/2 tsp. salt, add scallops, stir- 
fry few times. ad? seuce of 1 Thl. soy, 1 tsp. 

rice wine, sliced ginger. Stir-fry half minute, 
Remove seallops ie proceed with rest of recipe. 
SaME RECIPE for Prawns (shelled). 


WU TAO LOP YUK (Taro and Cured Side Pork) 


a 


2 lbs. Wu Teo 
in Pods cae thee a 
ian é 
1/2 + ioe 3/4 lb. ne tok (St rips of Cured 
Side Pork), sliced in 1/8" thin strips. 
1 Tbl. Bleck Beans (Dow See), washed, drained, 
and mashed slightly 
4 Tbl. Salad Ot 
1 tsp. salt 
14 Tl. Soy Sauce 
1 Tbl. Rice Wine 
Heat about 4 Tbl. oil until hot. add 1 tsp. salt, 
then add tne Dow See, stir-fry few times. Add 
the Lop Yuk, stir-fry about a minute. add the 
sliced Wu Tao, stir~fry few times. add mixture 
of 14 Tbl. Soy Sauce and 1 Tol. Rice Wine. add 
about 1/2 cup water. Stir-fry few times. When 
heated through, lower flame, cover, and cook for 
20-25 minutes until soft and done. Stir occasion- 
ally. If cary, add little more water. Serve. 
Garnish with chopped green onions. 
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CHINESE VEGETARIAN DISH (Loo Hon Jai) 


This special dish is a Chinese New Year tradition 
of about 14 ingredients--no meat--for which there 
are no set amounts. You simply add more of an 
ingredient that you like or omit an ingredient 
that you don't like or don't have on hand. The 
following recipe has approximate amounts for your 
suidance. Use a very large pot and cook a lot of 
Jai as it is good for a later meal and also can 
be frozen adding a fresh vegetable when reheated. 


There is a lot of preliminary sosking and prepar- 
ation but onee ail is ready, this dish is easily 
cooked. 


12 dried Oysters (Ho See) - Soak for two days, 
wash and ciean out broken ehet ts; slice. 
save soaking liquid except for the hottom 
dirt or sedi‘nent. 


i can Ereised Ramboo Shoot Tins OR 

1 piece dried Eamboo Shoots ma_ Soon 
as Soon Ha) about S"x10". Soak 3 ava, 
changing water daily. Gut off hard j 
Cover with water, bring to boil and discard 
water. Do this twice. Cut in thin 
slivers about 2" wide. Heat a litt 
in pan, stir-fry Gum Soon with a li 
Bean Cake (Foo ie) add a little w 
simmer — hal © hows 


i/4 lb. Bean pos ound type (Foo Jook). Soak 
overnight and re in 2" lengths. Cover with 
cold water, bring to boil, discard water. 
Cover again with cold water and boil until 

soft. Do not add salt as salt will break 


up the sticks. 


Boo 


OR 
i/4 1b. Tim Jook. Soak overnight. Cover with 
cold water, bring to boil, discard water. 
Cut in 1" wide strips. 
(continued next page) 


CHINESE VEGETARIAN DISH (continued) Page 2 


2 Chinese Reé Dates (Hung Joe) - Soak overnight, 


cut open in several pieces. 

12 dried Chinese Flack Mushrooms — Soak several 
nours, wasn and slice thin. Save mushroom 
soaking liguid. 

1 cup Ghinese white Nuts 
10 minutes and slip off skin. OR, use one 
een of white nuts, ready to eat. 


1/2 lb. Chinese Vermizelli (Fun See) - Soak 2 
nours, cut in short lengths. 


(Bok Gwo) - Shell, boil 
aay 


1 can Bamboo Shoots (cook Soon) - Slice in thin 
slivers about 2" x 1/2", Save juice from can. 


if2 


cup dried Cloud Fungus (Wun Yee)- Soak about 
2 nours with a Tbl. salt and a Tol. salad 
oil to ciean dirt out. Wash well and drain. 


1 cup dried Tiger Lilies (Gum Jum Choy) - Soak 
2 hours until soft 


3 knot each strand, 
nd slice. 


1 cup geir st Choy) -— Soak 2 hours. 
Cover with cold water, bring to boil, dis- 
ecard water, Cover again with cold water 
and boil few minutes. Drain. Add this 
at serving time. 


a 


i2 Chestnuts (Fung Int) - Boil 3 minutes; shell. 
Boil nuts until soft. Add last at serving = 
time, 


1/4 lb. Fried Bean Cake (Dow Foo Pok) - Rinse 
with running hot water. Cut each cube in 
half. 


OPTIONAL - fresh vegetable, such as Eok Choy, 
Chinese Cabbage, Sugar Peas, 


(continued next page) 


CHINESE VEGETARIAN DISH (continued) Page 3 


Make seasoning mixtures 


1 Tbl. Chinese whiskey or wine 

1/3 cup Soy Sauce 

3 Tol. Oyster Sauce (Ho Yow) 

4, cakes Bean Cake (Foo Yue) 

OR 1/2 cake Nom Yue 

few drops Sesame 011 (Gee Mah Yow) 

1 pe. fresh Ginger Root, about 2" chunk, 
slapped flat wil th cleaver, 


Using a lot of oil (3/4 cup or more), heat oil 
in large pot until very hot, Add 2 tep. ie 
add He See, Foo Jook, Mushrooms, fun Seo 

Bs mboo Shoots, cooked Gum Soon, Hung doe, Bok 
Gwo; stir-fry for 3 minutes. 


Next add soaking juices from mushrooms, oys- 
ters, and bamboo shoots. Add clear chicken 
broth to cover. If no broth, add water. 
Cook for few minutes. 


Add seasoning mixture. Stir freauently, cook 
for 10 minutes more. 

Taste and, if needed, add more Foo Yue or 
Oyster Sauce for desired flavor. 


Add Gum Jum Choy, Wun Yee, Mah Tai, Dow Foo 
Pok. Cook another ten minutes, stirring 
frequently. 

Last, add cooked Chestnuts and Fat Choy 

when ready to serve. 

If desired, a fresh vegetable may be added to 
the Jai, such as Bok Choy, Chinese Cabhage 

or Sugar Peas. Wash vegetable, cut in bite 
size chunks. For one 1b. Bok Choy, in another 
pot or skillet, heat 3 Tbl. o11, add 1 tap. 
salt, stir-fry Bok Choy few minutes until half 
cooked. Add about 2 quarts of the Jai, stir, 
heat through and serve. 


Mmes. Blanche AhTye and Evelyn Wong 


MUSHROOMS WITH OYSTER SAUCE (Ho Yow), 


Resipe from Mrs. Fanny Ko: 


1/4 1b. Chinese Mushrooms, p pre-sgaled 4 to 5 hours, 
squeeze out all water and ¢ckean, cutting out 
senter stem. Keep maehEoon 6 soaking water for 
use in other recipes, 

Chicken broth, about 3 cups 

3 pes. Chicken Fat 

2 Tbl. Oyster Sauce (Ho Yow) -- to taste 

1 Tbl. Soy Sauce ~- to teste 

I/d. Ses sale -- $0 taste 

Sugar to taste cr Ghinese crystal sugar (Bing Tong) 


Simmer mushrooms in chicken broth for about en 
hour. Then add the chicken fat and simmer another 
half hour or more. Add about 2 Thi. oyster sauce, 
a Tol. of soy sauce, and salt to taste, Add sugar 
to taste, starting with 1 tsp. or chop up Chinese 
sehbace sugar (Bing Tong) in small pieces and 
radually add. The mishrooms m may then be treans— 
ae to a steam ‘ and st 
minutes. ,OR, the m oshrooms may be 
few more minutes in the cooking ¥ 


= 


mushrooms with chopred green onions and serve, 


- Recipe from Mrs. Sam Louie: 


Soak mishreoms overnight or for 6 hours in cold 
water. Squeeze out all water and clean, Ina 
sauce pan, melt chicken fat. Add the mushrooms 
and. brown, Add a smail amount of the mushroom 
sozking water to the mashrooms--to haif cover-- 
and simmer about 20 minutes, watching and stirring 
géeasionally 60 4i will mot dry out. If ary, 

add more water. 


Add some soy sazuce and salt to taste. Add sugar 
.to taste, starting with 1 tsp. Add 2 to 4 Tbl. 
‘oyster sauce to taste. Simmer few more minutes. 
‘When mushrooms are nice and tender, serve. 
Garnish with chopped green onions. 


STEAMED STUFFED CHINESE MUSHROOMS 


There are no set amounts to this recipe as the 
amount of meat would depend on the number and size 
of the mushrooms. 


Pre-soak drfed Chinese mushrooms until soft, about 
2 hours. Clean and squeeze mushrooms as dry as 
possible. Remove stems, if any, and save for a 
soup. Chop together pork, shrimps (prawns), 

water chestnuts, Season with salt, little corn- 
starch, soy sauce, and little salad oil. Mix well 
and stuff each mushroom, Steam until done, 1 hr. 
Garnish with chopped green onions. 


A variation is to add ham and a bit of chung choy 
to the above pork, shrimps, water chestnuts, 


Mrs. Shirley Ng 
STUFFED BITTER MELON (Foo Gwai) 


J. lb. pork, diced 

3 Chinese Sausage (Lop Cheung), diced~~not pre- 
cooked. 

5 to 6 Chinese mushrooms, presoaked Z hours,diced 

4 waver chestnuts, peeled and diced 


Mince together with cieaver the diced pork, Lop 
Cheung, mushrooms and water chestnuts until 
chopped very fine. Mix with 1 1/2 tsp. cornstarch, 
1 Tbl. soy sauce, 1/2 tsp. salt. 


Five bitter melon (Foo Gwai), cut in 1 1/4" 
circles. Remove center seeds and fibers. Brush 
the inside of these circlés with a mixture of a 
little soy and oil. Stuff the bitter melon 
circles with the above moat mixture. Steam 

20 minutes. 


Variation: Substitute prawns for the Chinese 
Sausage--i.e. pork, prawns, mushrooms, and 
water chestnuts. 


Stuffings may also be used for bell peppers, cut 
into 4 chunks and cleaned out. 


SALTED RAW VEGETABLES, NORTHERN STYLE 


This recipe is suitable for stems of mustard 
greens (Gai Choy); Chinese (celery) cabbage; 
cauliflower; carrots, sliced thin; Chinese 
turnip (Lao Bok), diced. The example of the 
mustard green vegetable is given: 


Use the stems only of the mustard green (Gai 
Choy), discarding the leaves (use for soup). 

Wash and drain dry for two hours. The proportion 
is 2 Tbl. salt to 1 1b. mustard green. Sprinkle 
salt on the mustard green and let stand overnight. 
The next day, pour off the liquid. 


Mix the following solution using approximate 


proportions of: 
1 cup water 


1/2 cup white vinegar 

? to 3 tablets Saccaharin (1/4 gr.) 
to sweeten 

little salt 

i dry Mexican chili pepper, 
broken up 


Boil solution and while hot, pour over salted 
mustard green. Put in jar with cover for 2 days. 
Slice and serve cold. 

Mrs. Edwin Kwoh 


SLICED TOMATOES, CHINESE STYLE (Fon Kai Sang) 


Skin peel from tomatoes and slice very thin. 
Sorinkle with little salt, pepper, sugar, and 
salad oil. Cut matchstick slivers of fresh 
ginger root. Gently mix together. Refrigerate 
for 2 hours before serving, 


BOILED RICE 


1 cup long grained or patna rice 
1 1/2 cup water 


Wash rice thoroughly in cold water several times 
until water is clear. Drain. Add the 1 i/2 cup 
cold water. Foil over medium heat with cover on 
until all bubbles disappear-—-water is absorbed. 
Turn the flame low and simmer the rice for 20 
minutes more. Serves 2, 


Leftover rice mzy be steamed on top of the new 
rice (add after water is absorbed); or kept in 
refrigerator and used in fried rice. 


Mrs. Laura HM. Sun 
FRIED RICE (Chow Fon) 


Tbl, Sasiad O11 
cups Boiled Rice (2 cups Raw Rice) 
cup shredded or dised Cooked Mast (Roast Pork, 
Ham, Chicken or Turkey) 
2 oges (bsaten and fried in thin omelet form 
end cut in thin short strips) 
2 Tbl. green onion, chopped fine 
2 Tol. Soy Sauce 
1/2 cup shredded Lettuce (optional) 


By Ww 


Heat oil in large skillet. Add rice and meat 
and stir-fry until thoroughly heated. Add soy 
sauce and mix well. Add eggs, green onion, 
lettuce and stir-fry one more minute. Serves 4. 


Mrs. Leur2z M Sun 


Note: A varietion is to stir-fry rice and meat, 
add soy sauce, cooked frozen peas, break two eggs 
into mixture and stir, mixing and cooking until 
blended in. add chopped green onion. 


NAW MAI FON (Glutinous Sweet Rice) 


2 cups Naw Mai (Sweet Rice) Washed together 
1 aup Texas Patna Long Grain Rice funtil clean and 
~" drained 
2 Chinese Sausage (Lop Cheung), diced 
7 to & dried Chinese mshrooms, presoaked 3 "| 
hours, diced or sliced thinly 
Avy! ¢. dried shrimps, presoaked 3 hours 
1/2 tep. salt = 
Place washed rice in heavy pot, ono 2 1/4 cups 
not water and 1/2 tep. salt. Cover and phe at 
nigh heat until water boils and is absor ee by ae 
vice. Uncover and add to the to 


Giced Lop Cheung, mushrooms, and pee 

Cover and cook another 20 minutes, lowering = 
flame to low heat. Uncover, stir and mix all 
ingredients. Serve. 


If preferred to use all Sweet Rice instead of 
mixing with Texas Patna By ie 

- = a) fy 
ne and add 1 7/8 eae. hot water. 


CASSEROLE (Gei Kow Fon) 


ad chicken, marinated an 
= teps cornstarch, 1 Tol. soy = 
sauce, 1 tsp. rice wine, 1 WOES opal 
1/2 cup Ticad catihed Bavibeo Shoots 
i small can sliced tutton mushrooms or = 
4 Chinese mushrooms, pre-soaked & hrs. 
1/2 16, Bok Choy, ewt in 1/2" strips 


+ 


cooked and ready 5 cups rice. = 
3 Tol. oil in wauk, edd 1 tsp. salt. Add 
merinated chicken, stir-fry a minute. Add rest 

rredients 3— bam 360 shoots, mushrooms, Bok = 
Choy. Stir to mix. Add 1 cup hot chicken broth. 
Sover and cook 2 minutes, Mix 1 Thi, cornstarch 
with 1 Tol. water to make a paste; ada to 
thicken gravy. Stir-fry half minute. Put hot 
rice in casserole dish. Pour chicken over. Serve, 


RICE CONGEE (Jock) 


Basic: 
2 cups Texas Patna long grain rice 
5 quarts of water 
1 172 Tol, salt 
1 tsp monosodium glutamate (Accent) or more, to 
2 eges, slightly beaten with fork taste 
2 balls Chung Choy, washed and chopped fine 


Wash rice several times. Drain water. Add 
into large pot (about 8 qt. “(et ideal) with salt 
and water. Boil 11/2 hours until rice is all 
broken up. Stir often while cooking to keep rice 
from caking at bottom, Add chung choy for 5 min, 
Stir eggs into boiling jook. 

Green onions finely diced and Chinese parsley 
nut up may be added into jook after eggs but may 
be left on table for individual taste. 

Soy sauce may be added to jook after eggs or 
mey be left to individual when served. 


VARTATIONS 
Grounds pork jook 


For above recipe, 3 lbs. ground pork. ifix in 
3 Tbl. cOrmstarch, 2 Tol, salad oll, 3 Tbh. soy 
sauce and 1 Tol. sait. Make smaii meat balls 
about dime sige. Stir into jook with chung choy 
for 10 minutes, stir often. Add eggs and Accent, 


Chicken jook 

Bring water and salt to boil and put in 3 lb. 
fryer whole. Bring water to boil again. Immedi- 
ately turn fire to lowest and slow simmer fryer 
for 45 minutes, Then take out fryer which is to 
be shredded or diced into chunks and set aside. 
Add washed rice into same water and follow basic 
recipe. Li1b. of ground pork meat balls would 
add to flavor. Shut fire and stir in chicken meat. 


Turkey jook 

Add turkey carcass: (with some meat on) to 
water and sait. Ering to boil and simmer for one 
hour. (continued next page) 


Turkey Jook (continued) 


Then add rice and boil for 11/2 hour more. Take 
out carcass, remove all meat from carcass and 

put meat back into jook. Fe sure all loose 

bones are removed from jook before serving. 

If turkey meat seems skimpy, ground pork meat 
balls may be added. Add eggs end Accent. Shung 
choy is optional. 


Ham bone jook 
Half of basic recipe for 1 hem shank or butt 


bone for good flavor. Should have some meat left 
one Sook altogether from beginning. Pork meat 
j 


Make basic jook recipe. Raw skinned striped 
bass filet is thinly sliced against the grain. 
Be sure all bones sre removed. Mix a little 
oil and soy sauce into fish and set aside, 

Add some pork meat bells and chung choy to jook. 
Sliced raw fish is added individually to piping 


hot jook when served. 


Fancy party jook 

With any of the ebove recipes, these 
ingredients may be prepared for optional 
individual addition if desired: 


Salted duck egg yolks, chopped fine 
Extra chung choy, chopped fine 

Swest cucumber (Cha Gwai), chopped fine 
Dry red ginger, chopped fine 


Mrs. Blanche AhTve 


NCHOW' CORN 


* 


What to do with your left over corm=-on=-the cob! 


24 to 3 cups of cooked corn kernels, removed 
from approximately 3 ears of corn OR 
one pkg. 10 oz. frozen whole sweet corn, equal 
to 2 sups, could be substituted when corn is 
not in season. The fresh corn tastes better, 


1 ball Chinese salted turnip greens (Chung Choy), 
washed, cut and diced into small pieces 

2 Tb], dried small shrimps (Hah Mei), presoaked 
ie. 2 hers 

i cup green pepper, diced 

1/2 cup or more barbecued Char Sui (pork) diced 
OR may substitute fried bacon 

6 dried Chinese mushrooms, presoaked 2 hrs,diced 

1/h tsp, sugar 

1/2 cup water 

Preheat wok or pan, add 1 Tbl. oil and stir-fry 

the shrimp. Add the mushrooms next and stir-fry 

ror « few minutes. 


Then add the Chung Choy, green pepper, corn, char 
sui, sugar and water. Toss lightly to mix all 
the ingredients. Oover and steam for a few min- 
utes so that the flavors can blend, Do not over- 
cook the vegetables es they should be crispy. 


Add salt to taste; however, I find that the Chung 
Choy, pork and shrimp make the dish salty enough 
for my family. May be thickened with equal parts 
of cornstarch and water mixed together to make a 
thin gravy to coat the vegetables, This is a very 
colorful dish and good, too. 


Mrs, Cora Low 


ZUCCHINI AND SHRIMPS 


6 gacchinis (medium-large), washed and cut into 
round slices 
i cup fresh shrim 
L clove garlic, minced 
1/4 ewo Black Beans (Dow See), rinsed, drained, 
and crusned with 1 tsp, water 
a Tol, soy sauce 
Mix together gf tsp, sugar 
1 Tbl. rice wine or Bourben (opt ional) 
ae 


a small siice fresh gi nger root, 


1/h c, water 


Shell shrimp, devein, rub .ith table salt and 
rinse well with water. Drain; pat dry. Cut in 
pieces and season with 1 Tol. of soy sauce 


leat wok or frying pan unt 


Gul lie and shri 
min medium heat, 
set a 


Dele gucchinis in man and saute for 
aporo 5 minutes, adding 1/4 cup water 
spade lly and the Dow See, Cover and cook five 
minutes with ‘ned heal» 


Add the rest of the soy sauce mixture, cook 
ancther minute, add shrimp, and serve hot, 
Serves 5-5 persons. 


‘es. Cora Low 


PIG STOMACH STRIPS WITH VEGETABLES 
(Chow Ger Tao) 


The small thick portion of the pig stomach that is 
around the opening is more tender and is the part 
that is used for stir-fry cooking. Generally it 
vyrould be necessary to obtain two pig stomachs in 
order to have enough to stir-fry for one dish, 

Use the rest of the stomachs for braising or soup. 
ie to the recines in the HEAT section and SOUP 


gan the whole stomach as instructed in the 
pa ee PIG STOMACH recipe, i.e. clean with salt, 
paking soda, flour. Do not blanch this portion of 
the stomach around the opening, Use a paper towel 
in each hand and pull apart the two layers of this 
articn. Use the lower thicker portion for stir- 
a cocking and the top thinner laver for -soup, 


ae this portion of the pig stomach against the 
ain in thin strips, Marinate for en hour in 
. Poi, soy satice, 1 tsp. rice wine, and a little 
singer qui ce. (Instructions for one method of 
obtaining ginger juice from ginger root f 
this recipe. a 


Heat 2 Tol. oi] wibil hot, add 2/2 tep, sakt atid 
& CYus ce cleve of garlic, Stir-fry a few times. 
Then add the marinated sliced pig stomach, stir- 
aoe for about two minutes, Remove to a dish. 


antime, have the following vegetables prepared: 

1/2 lb. Snow Pea Pods (Haw Len Dow), string, 
wash and drain 

Lo small dry onion, sliced 

1/2 ec. canned Bauhnes shoots (Jook Soon), 
sliced 1/8" thin 

1 stalk celery, sliced 1/8" thin diagonally 


(continued next page) 


PIG STOMACH STRIPS WITH VEGSTARLAS (continued) 


Heat 2 Tbl. oil, add 1 tsy, salt, then add the above 
vegetables, stir-frying for about a minute; cover 
a minute, If necessary, add 2 Tbl, water or soup 
stock. Check the pea pods tm see if they are 
almost the desired tenderness--crispy yet cooked , 
If not, stir-fry a little more. when the pea pods 
are sinese done, return the cooked pig stomach 
strips to the nan. Stir-fry to mix and heat 
throvgh. ‘‘eantiine, have Sal a pasts of 2 tsp. 
cornstarch mixed with 1 Tbl. water. Add, stir-fry 
a little until gravy is ie ened 


Garnish with Chinese parsley (fi: 


JUICE FROM =RaSH GI 


stic measuring cup or bowl 
ea the cleaver. Cut off a 

bit of water. coat the ginger root and the 
juice comes out into the water, Discard the 

ginger pulp. 

Mrs. Blanche Ah Tye 


STUFFED CHINESE CABBAGE ROLLS 


‘ head Ghinese Gatbage (Shew Ghoy). Stem and 
leaves are both used but trim size to approxi- 
mately 4" to 5" long and 2" wide for uniform 
size rolls, 


Chicken soup (or if not available, boiling water) 


sufficient to cover leaves for parboiling until 
= they are flexible snough to be rolled. 


Filling: 1 1b. ground pork 
k water chestnuts (fai Tai) peeled and 
chopme 
1 small pe. 2" scuare Chung Choy, chopped 
1 stalk celery, chopned fine 
1/2 dry onion, chopped fine 
-5 dried Chinese mushrooms, presoaked 
3 hrs, and chopped fine 
= 2 Tol. bread crumbs 


Sombine all ingredients for filling, seascring with 
1 Tbl, soy sauce, 1/2 tsp, salt, 1/4 tap. pepper, 
1 tsp, salad oil, and 1 tsp, corns starch, 
Put a heaping tablespoonful of filling mixbure on 

= eacn wilted Chinese cabbage leat, form to fit and 
roll, The meat is exposed at both ends, Place 
rolis on shallow steaming dish and steam 40 ininutes. 


After steaming, pour juice from dish, Make a corn- 
starch paste by mixing 2 tsp. cornstarch with 1 Tfbl, 
water. Heat juice and stir in sufficient cornstarch 
mixture to thicken gravy, Pour gravy over top of 
cabbage rolls, Garnish with Chinese parsley and 
chopned green onion. Serve, 


Variation: Add some garlic salt or chopped 
Chinese sausage (Lop Cheung). May also 
suostitute ground beef, 


Mrs. Violet Chan 


FRESH LOTUS ROOT SALAD 


1 lb. fresh lotus root (Lin Ngow) 

1 Tol. white vinegar 

2 tsp. sesame seed oil 

1 Tbl. scy sauce 

1 Tpl,. sugar -_ 
1/2 tep. salt 


Yash and peel lotus root 3 slice 1/3" thick and -- 
put into cold water. Drain off water. Pour 3 to 
4 cups of boiling water over the lotus root 
slices tc cover them completely for 5 minutes. 
Drain and rinse under scold running water; pat dry. 


In a small bowl combine the vinegar, sesame seed 
oil, soy sauce, sugar and salt. Arrange the 
sliess of lotus root on a nlatter, Pour sauce 
evenly over slices, Chili for at “Pease 1 hour 
before serving. - 


ltrs, Glara Mark 


1 ASSORTED 
iS (Pai Mai Fun) 


Deep fat [ry at 350° about 1 oz. Rice Sticks 
(Pai Mai Fun) until light brown. Fries very 
culickly. 


Shredded cooked meats, pcultry and seafood 
WIth Various vegetables and lots of hot gravy, 
urrounded with the fried rice sticks, which 
are mixed together at egmees oe a festive 

company dish. Suggested ingrecients are: 
mushrooms, bamboo shoots, colar. onion, water 
chestnuts, carrots, Jai Choy, sugar peas, 
chieken, pork, Char Siu, roast duck, abalone, 
prawns, and ham. 


INGING RICE (Fon Jew Nung) 


The rice crust remains after the rice is cooked and 
served. In many homes, the pot is heated until the 
crust is lizhtly browned, water added, covered and 
Simmered for a minute. At the conclusion of dinner 
the sortened crust and water is enjoyed. Some, 
however, do not care for this and often the crust 
is browned, then scraped up in pieces, It is tasty 
eaten with salt and butter to give added flavor. 
The children call it "crunchy rice." 


Members of our church recently traveling in Taiwan 
en a a dish of "Singing Rice," The browned rice 
crust mieces were brought to the table sizzling hot 
iene with a very hot dish of pork and chicken 
strips, mushrooms, celery, bamboo shcats and lots 
of gravy. This was immediately voured over the 
rice crust making crackling noises-~singing~~and 
then served. 


wirecracker Soup" has also been served in gourmet 
Chinese restaurants, The browned rice «rust is 

or aight hot te the table in a chafing dish and very 
het soup poured over the crust--snap, crackle and 
pops Lost of the meat, vegetable, and mushroom 
scups in the SOUP section of this cookbook would 
combine with the browned rice crust to make an 
unusual dish, 


ay ombination of beef, nork, chicken, and/or sea- 
food with vegetables nlus lots of gravy would be 
good in the "Singing Rice" dishes. 


Additional rice crust could be made by drying thin- 
ly spread cooked rice in a low oven for 5 to 6 hrs. 
and then browning in a skillet with a little oil. 
The main trick would be to get both the rice crust 
and the sauce food or soup to the table sizzling 
het at the same time, Perhaps an electric skillet 
on the table would help to keep the browned rice 
rust hot. 


co) 
Fy 


FLOWER MUSHROOMS WITH ABALONE 


(Ho Yow « Fah Goo Bow Yee) 


This is a deluxe variety of black Chinese mush- 

rooms, thicker and somewhat flower shaped. As 

they are scarce and therefore more costly, this 

dish is reserved for special dinner occasions 
such as Chinese New Year's and birthdays, 


1/2 lb. Fah Goo (Flower Mushrooms), soaked 
overnight. Squeeze out sll water and 
clean. Leave whole, 


Brown wushrooms in chicken fat, preferably; or 
se none available, substitute pork fat. Stir 
entinuocusly so that the miashrenms do not scorch. 


sel (Kwo Pay), 
deity ne 


ot 


Bercy, chunks of Lean vork and may 
add chicken bones, if available, for 
additional flavor. 


Dimmer ail for one hour or until mushrooms are 
tender. Remove pork and chicken bones 


Add one can of cooked abalone, thinly sliced, 


a 


Continue to simmer 1/2 hour more. 


Season with 1/3 cup oyster sauce (Ho Yow), salt 
and Accent to taste. Make mixture of cornstarch 
and water and add sufficient ta thicken gravy. 
To serve, garnish with Chinese parsley (Yim Sai) 
and chopped Chinese green onions. 


Lt. 


Mrs, Charles (Jean) Lee 


STUFFED FRESH MUSHROOMS 
lb. fresh mushrooms, uniform size, 13" diameter 
1/2 lb. ground raw pork 
3 minced water chestnuts 
2 stalks green onion, minced 
1 tsp. Chinese salted turnip greens (Chung 
minced fine (optional) 


a) 
pean) 
= 

8 

a 

Mes 

No 


Soy sauce 

salt 

sesame seed oil (optional) 
pepper 


‘Po po 


stems from mushrooms and chop fine, “Mix 
ith pork, water chestnuts, green seat: egg; 
Sey sauce, salt and pepner, sesame seed 
mushrooms with the mixtures, “Dig in 

er, then dip the stuffed meat part in 
seeds and arrange in a basing dish, 
stuffe uD. ae easier alternate method is 

to prush melted butter on each stuffed mushroom 

and snrinkle sesame seeds on ae) Bake in 350° 
oven for 35 minutes. Serve hot. 


otsam stuffed mushrooms for 35 minutes, 
: juice into a small pot. Mix a little 
arch and water to a paste; add to juice to 
1 2 adding also some oyster sauce (Ho 
for extra flaver, Four gravy over steamed 


Mroams . 


mus 


Mrs. Frances Wong 


BSCHE-DE-1 


MER (SEA CUCUMBER) 
“TITH VEGETABLES 


( 
a 
BLES (otow Hoy Sum) 

If desired, when making the Beche-de-mer Soup 
as given in the SOUP sectien, save a small por- 
tion out for stir-frying with vegetables. The 
preparation of the dried Beche-ce-mer is given 
in that section, 


About 1 iy2 ce. sliced Beshe-de-mer (Hoy S 
Boil in water until it is a. Shred, 

1/2 lb. pork, very thin strips 

1/2 ©, bamboo shoots, thin strips 

1/4 lb. sugar veas (Haw Lon Dow), stringed, 


rinsed 
4 water chestnuts (Mai Tai), peeled and sliced 
priny 


1/2 mion, sliced 
fe Tbl. soy sauce 
Combine : < 2 tsv. rice wine 

2 slices ginger root, minced 


Heat 2 Thl, oil, add 1 tsp, 
vegetables two minutes, aoe 


Heat 2 Thl. ofl, add 1/2 tsp, galt and stir-fry 
pork for a minute, add shredded Hoy Gum. Stir-fry 
2 minutes. Add sov sauce iwizture and a little 
water. Cover and ceeok for 3 minutes over mediun 
heat, stirring occasionally, 


Return vegetables to pan. Mix well. Cover and 
coak together a minute, Make a cornstarch paste 
and stir in to thicken gravy. Serve with chopped 
Chinese green onion and Chines2 narsley as garnish, 


CONTENTS — MBATS & EGGS 


Basic Recipe for Steamed Pork Strips 
14 Variations 

Basic Recipe for Steamed Minced Pork 
1O Variations 

Stuffed Mushrooms with Pork 

Stuffed Green Peppers with Pork 

Stuffed Hairy Melon with Pork 

Stuffed Bitter Melon with Pork 

Stuffed Fried Bean Curd Cakes with Pork 

Chinese Barbecued Pork (Char Siu) 

Barbecued Spareribs 

Ghar Siu (Barbecued Pork} 

Sweet and Sour Pineapple Spareribs 

Sweet anc Sour Pineapple Pork 

Sweet Sour Spareribs 

Steamed Chinese Sausages 

Steamed Spareribs with Black Bean Sauce 

Stesmed Spareribs with Bean Cake 

"Bek Suev" Pigs Feet, Sweet and Sour 

Sweet anc Sour Pigs Feet 

lion's Head Pork with Cabbage 

Kau Yook (Side Pork) 

Fun See (Vermicelli) with Pork 

Fun See, Pork, and Hairy Melon 

Bean Curd with Pork 

Bean Curd with Pork and Oyster Sauce Flavort 

Minced Oyster, Pork, Vegetables (Ho See ees 

Pork "Soong" 

Ginger Beef 

Oyster Sauce Beef 

Beef with Gravy 

Beef Tonsue 

Dried Beef 

Bar B Que Ginger Steak 

Crab Foo Yung 

Beg Foo Yung 

Steamed Eggs 

Steamed Eggs with Minced Pork 

Steamed Bggs with Clams 
Other Variations 


EGGS (continued) 
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calted Preserved Duck Biggs 
Thousand Year Old Eggs 
cvalted Duck Hggs Steamed with Pork 
* Braised Spareribs with Brown Bean Sauce 
Steamed Spareribs with Brown Bean Sauce 
* Braised Spareribs with Red Bean Cake Sauce 
* Steamed Spareribs with Red Bean Cake Sauce 
* Black Vinegar Pigs Feet (Ger Guerk Cho) 
Lamb Shanks with Ginger 
Braised Oxtails with Black Beans 
* Basic Recipe for Steamed Beef Strips 
Six Variations 

* Braised Beef Chunks 
Stir-Fried Beef Liver 
Beet, Bamboo Shoots, and Fresh Mushrooms 
Oyster Sauce Beef with Fresh Nushrormms, Chives 
Preparation Tips for Meats and Prawns 
* Pearl Balls 
Steamed Beef Balls with Glutinous Rice 
Barbecue Beef fer 50 People 
Barbecue Sauce 
* Bean Curd with Beef Strips 
Braised Pig Stomach (Hog Belly) ‘Curry Beef 
Barbecued Spareribs—-hot oven tripe 
Barbecued Spareribs-—-medium oven 
Braised Spareribs with Mushrooms 
Spareribs with Chinese Mixed Pickled Vegetables 
Braised Pork 

Seven Variations 
Stir-Fried Pork with Lily Buds and Eges 
Stir-Fried Pork with Lily Suds and Mushrooms 
Stir-Fried Pork with Deep-Fried Bean Gurd 
Shrimp, Pork, Peas Patties 
- Galted Duck Eggs (30 days) 
Pun See (Vermicelli) with Eggs 
Pork Stuffed Bitter Melon 

Two Variations 
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* Added Recipes, 1969 


BASIC RECIPE FOR STHArED PORK STRIPS 
“(Jing Ger Yook) 


1 lb. Pork Putt or Pork Steak, sliced in 1/8" thin 
strips, 2" wide, 1/2" thick 

1 tsp. Cornstarch 

1/2 tsp. salt 

1 Thl. soy Sauce 

1 tsp. Salad O11 


dash of sugar 


itix the pork strips with all ingredients. Put in 
a suallow bowl or Pyrex casserole, < qt. size, and 
stean 45 minutes. 


ie recipe is veried by the addition of var- 
ious seasonings and foods, some of which ara i 
4 a 


below. The anoints are — royimate for a guide, 
Lifter the pork hes been tixed as in above recipe, 
top of 


the following ingredients are pleeed on 
the pork strips and mixed in: 


2. Pickled Catbaze (iui Choy). Washed end cut 
in small pieces. About 1$ Tbl. Add half 
Bell Pepper, sliced. 


3. Salted Cabbage (Cher Chov). Same as 
No. 2 Pickied Sabhave. 


4. Ung Ghoy (another selted cabbage with garlic 
fiavor). About 1g Thl. Rinse in sieve or 
drain dry. 


5, Preserved Sweet White Cucumber (Cha Gwai). 
Wash, flatten with cleaver and slice in 
very thin slivers. About @ to 7 Cha Gwai, 

6. Dried Lilies (Gum Jun) and Cloud Fars Fungus 
(wun Yee). 1/3 cup Gum Jum, presoaked an hr. 
2 Tbhl. Wun Yee, soaked 2 hours in water with 
Sait and oil te help clean. Wash severel times 

Drain ory. (continued next page) 


14. 


Chinese Ee 


ea sli 


sliced Chiness mushrooms, 


and Bom, small pieces 
Mushrooms also may bo ecded. 


Ce 


-\.2, rinsed end 

mane | 
tLesonal strips; and 
nbout 5, presorked 


sliced in 


Seas ol (aS Are 
drisc Chinese 


ls eckes. Mashed with 

1 mixed in with pork. Soak 
icd Tangerine Peel (Ewo Pay), 
cut in slivers. Put on 


ebout 1 Thl 
fresh ginger. 


sass Soak 
20 minutes, Rinse een. Slice 
in thin slivers snd plese on ae of pork. 
serinklo 1 Tbl. saled oil over squid 


palued Fist ure are many 

this is a favorite 
necording to taste. 
ines suring approx. 
ish thorousnly, 

3 5 eny. Plsce on top 

Thl. shredded fresh ginger 
root. Four 1 Trl, salad oil over Tigh, 


fae; 


2 mm < 
ao 
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BASIC RECIFU F 


Ds ode Tutt or Pork § 
née with cleaver, or ¢g 
ok ‘Water Chestnuts (jjan Tai), peeled and 
chopped. stay be omitted if none on hand. 
1 tsp. cornstarch 
va oe salt 
1 Thl. sov sauce 
1 tsp. ea oil 


Dice pork into small pieces; add chopped water 

P P 3 PP 

chestnuts and mince together with cleaver until 
very fine. Adc cornstarch, salt, soy sauce, oil. 
Mix thors Put in deep pla iter er shallow 
dish, shag ae mixture to forma thin pancake. 
Steam 45 minutes. 


i 


This tasic recipe is varied hy t+ 

various seasonings and foods, some of whi 

iisted helow. The s10unts ere oniv approximate. 

These ingredients are chopped md together 

with She pork and water chest. 
sic 


e recipe, 


as 43 


. Salted Cabbage (Chung Choy 


6. £ Chinese 


7, 2 Chinese Sausages, 1/4 1+. hen, chung choy. 

8, Duck Feet and Liver (Op Guerk Bow), 2. Wash. 
Chop duck liver and tinding strands together 
with pork and water chestnuts. After ali 
minced and seasoned, place duck fest on top 
of meat pattie, (continued next page) 


STEAMED MINCED PORK (Page 2) 


The following sre placed on top of the Basic 

Recipe for minced pork and steamed: 

1. Salted duck eges, 2. Break ov 
pork qxture and stea ned Tees sal 

in work as sess sre selty. 


oO 


mo 
a 
a 
B 
Q 
i) 
Qu 


an Des. as in No. 1A 
Stri os and walted Fish, 
tnuts from at Fut 
pork, add shredded 
steai, 
(Yeuns Dung Goa) 


he basic recipe and Nos. 1 through 7 of the 
it 


foregoing itinced Pork recipes may be used to 

stuff mushroons. Pre-soak a} i size 
dried Chinese mshrooms. “iold about 1 Trl. .of 
uinced pork alxture on each washroom. Flace on 


; ; aa oe eae 
steating dish, pork side up. Steam 45 minutes. 


(Yeung Lot Jew) 


The basic recipe and 
foragoing Bees Pa: 
stuff 


and stuff, 


The basic recipe and Nos. 1 through 7 of the 
foregoing stinced Pork recipes may be used to 
stuff the older Hairy Melons (Jit Guai), ones 
that were kept on the vine longer than the ones 
used for soup or vegetable dishes. Scrub outer 
peel, cut melon in half lengthwise. Scoop out 
seecs. Stuff with anced pork, Stean for 
about 14 hours until done. 


MELON LTH PORK 


ecipe and tos. 1 through 7 of the fore- 
cotue } Minced Pork recipes may be used to stuff 
Pitter ilelon. Cut in 1 4" rounds, reove seeds 
and fibers. Dip melon rounds in mixture of oil, 
soy, and iittle sesame oil. Stuff with winced 
pork mixtures and steam 45 minutes. 


STUFFED FRIED ERAN CURD CAKES 
(Yeung Dow Foo y Pok) 


2 


Rinse the Dew Foo Fok cubes with running hot 
water. Gut in half, Stuff with the basic recipe 
and Hos. 1 through 7 of the foregoing tiinced Pork 
recipes. steam 45 ininutes. 


2 lbs. boneless Pork Butt, eut in strios, 
SEN Asi AN 
ne x 1: x Oo 
iva Usps at AG 


ry a 


mit4 


Lol. Suga 
Tbl. soy sauce 

Tel. aoney 

Tobi, rice wine 

cloves garlic, crushed 


ROP 


Sprinkle salt eveniy on pork and let stand 2 hours. 
‘xy remaining ingredients anc marinate pork 20 
sinutes or longer. Lay strips on wire racks and 
roast 4006 for 10 minutes, lower heat to 250° and 
roast 20 minutes sore or until done. 


foes, Laura Si. Sun 


BARBECUED SPARERIBS (Siu Fai Gwut) 


For one side of pork spareribs, make the follow- 
ing gisrtures 


‘ = 
nough soy sauce to make a paste 
of the ahove--about 1¢ Tbi, 


Add pinch of salt peter for red 
coloring, or if none, add 1 Tbl. 


2 
3 


ca 
i, a 
salt both sides ¢ the 
above sauce and az 
Optional, bot may over 


rar pertibe before broiling r roast at 


me SE a 
35 te 40 2 bes 
more flavor. pons 
medium and Low hea 


ofan STU (Barbecued a 


Roast in 25@oven on a rack in rogsting san for 
40-45 “xinutes, turning oceasionaliy. Or, hang 


pork strips with hooks on oven rack mut at highest 
adjustment with a pan below to catch the drippings, 
Drapery heoks work weil. 


OR, put nork strips in rotisserie at medium-low 
heat for 40 minutes. Or, broil at medium-low heat, 
turning every 19 minutes for 35-40 minutes. 


Serve, cut in thin slices, a 


SWEET AND SOUR FINEAPPLE SFARERIBS 
(Tim Shuen Pai Gwut) 
) Swareribe., Trim fat and cut 

into 1" pieces. 

Tri. soy sauce 

p. salt 

pe sugar 

D. cornstarch 

hour or more. 


Marinate int 


brown spareribs in greased hot skillet. After 
tgouning, lower flame, covor and cook about 25 ain- 
s, stirring frequently. Rexove sparer. 

arain on paper toweling. Drein all oi 
except for 1 Thl. and discard. 


Saute in skillet for two eng eee 
1 drisd onion, cut in ch 
1/2 bell pepper, cut ie 
J sxail can fSpeday te Chun sie 
cooked spereribs. Stir-fry e 


together: 


14 Thl. sugar 
1 Thl. vinegar 
Add to skillet, stirring and mixing, 


ravy by taking a paste of 1 Tri 3 
bl. water and stirring in. Serve, 


» spereribs may be marinated and 
of flour and cornsterch, then 
t 575° for & to 3 ainutes, 
Mrs. Ferbarea Chong 
SWYEBT AND SOUR PINEAPPLE PORK 
reeipe as above but use boneless pork butt 


ut in 1" square chunks. Marinate and after 
browning, cook 35 to 40 minutes, 


2 lbs. Spareribs, cut into 1 inch pieces 
4 tsd. soy sauce 

1 tse. salt 

1/2 tsp. monosodium glutamate (Accent) 
1 snail can pineapple chunks 

1/2 dried yellow onion, cut into chunks 
stalks celery, cut into chunks 

green tell pepper, cut into chunks 
red pimiento, cut into chunks 

Thl. salad oil 

clove garlic crushed 


HWE 


Gravy: e cups brown sugar 

1 cup cider vinegar 

2 siices fresh ginger root 
2 Thi. cornstarch 


Marinate spareribs with salt, menesodium giut 
mate, end soy sauce for 10 minutes. Heat skillet 
and add oil. Frown svarerits in oil with garl 
vilx gravy ingredients and adc to rreribs. 

Ering to boil, turn heat low and aner for 20 
minutes. Add vineayple and vegetables and cook 
10 "inutes more until tender. Garnish with 
toasted sesame saeds. 


br. Dora Lee Wong 


yp 
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(Lo op Cheung) 


Purenased in Chinese erocery stores. There are 
two varieties, one plain (most popular) and one 


with livers. Rinse saus s, put on tor of the 
steaned rice (after all water has evanorated) 
and steam 15 ‘ninutes. Remove and slice in 
diagonal thin slices and serve. 
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STHASED SPARERIRB 3S WITH PLACK BEAN SAUCE 
(Dow Sec Pai Gwut) 


2 to 2s Ibs. pork spareribs (1 side) ont to 1* 
lengths. Trin off excess fat. 
Conbine following mixture and chop together 
until fine: 2 Thi. Black Feans (Dow SoG) , rinse 
under running water, drain. 
1 large clove garlic 
1 slice ginger root, minced 


riix Dow See nizxture with: 2 Thl. sov s 
é Tol. cornst 
if2 tsp. sal 


ut spareribs into deep bowl (like a 2 qt. Prrex 
asserole) and ‘ix thoroughly with above ixt 
tgam on rack in covered pot for 45 minutes, 


stirring every 15 minutes. 


STEAMED 2D SPARBUIBS WITH 
(foo Yue Pai Gwut 


et ae its. pork spareribs (1. gids) out te 1" 
lengths. Trim off excess fat. 


tsp. salt 

Tbl. cornstareh 

pes, bean cake (Foo Yue), mashed with 1/2 tsp. 
‘sugar ° 


Kad fet ft 


1+ Thl. soy sauce 

1 pe. dried Tangerine Peel (Kwo Pay), size of 
half dollar, presoaked 2 hour: 
and sliced thin. 


7S 


t sparerits into deep bowl. Add salt, corn- 
h, bean cake mixture, soy sauce and mix well. 


Ce 
atter tangerine peel slices on top. Steam in 
vered pot for 45 minutes to 1 hour, stirring 


A OA m “hd 
ay 
KM 


Oo 
= 
co) 
@ 6 
es 


“BOK SUEY" PIGS FEET, SWEET AND SOUR 


Be NS 


s colé dish for summer, eaten 
pium sauce (so sui cheung). 
For 5 1ts. pigs fect, bring the following nixture 
to a boil and cools 7 


a 


cups Heinz white vinegar (use only this 

cups water trend) 

Tol, salt — 
1/2 cups sugar 


HH! Ad ON AG 


9) 


s fest cut inh 


—31f and then cach half in 


a 


Pgeas ERE and bring 


easier, : 


dt St ‘oll the ples Tee Simmer 
untii the water is cloudy. Pour out the hot 
water end rinse pigs feet with cold water 3 to sh 


4 times, 


Fourth Step: Repeat hoiling of pigs : 
boil until soft =e cooked. . Opti 
add a bit of "bot gok” and "siu 


fievor. Four ou : Sob 1 water and 
With cold water 3 to 4 times. 


Put pigs feet in a large enamel pot or large glass 
jer or container and cover with the cold vinegar 
“ixture. Refrigerate. Let stand overnight or 
longer for flavor to permeate pigs feet. If the 
bot gok or siu wai is used in last boiling, add 

to the vinegar mixture, 


Mrs. Lily Wong 


SWEET AND SOUR PIGS FEET 
(Tim Shuen Ger Guerk)_ 


6 lbs. pigs fect (cut in half and each half in 
4 sections by butcher) 


2 Tbl. black beens (dow sec), mashed ‘ 
4 thin slices fresh ginger root 

4 Tbl. salad oil 

2 tsn, salt 

1/2 cup vinegar “| aycroximate measureients-~ 
4 Trl. brown sugar \ ad@ little by tals 

3 or 4 Thl. white sets until desired tasta 
Clean ples feet by blanching: Foil a tig not of 
water, aed “igs feet and a to a boil. Pour 
out the hot water. Wash pigs feet, cutting out 
nairs or discolorations with a razor tlade. Wash 
again with cold running water, ; 


Add the : fry a 
couple minutes, May be necessary to uss 4 lar 
spoon to stir. Add cold water up to about 2/3 of 
the ples feat--water should not cover pigs fest, 
Cover rot and cook about an hour or so until 
almost tends Stir occasionally. 


Then add the vinegar, brown sugar, and white 
il the desired taste of sweetness and 
our is sttained. Gover and cook the 
feot until tender. Serve hot, 


LION'S HEAD PORK WITH CAPBAGE (See Jee Tao) 


Zz pork butt, ground or minced fine 

2 (beat well) 

A green onions, minged 

6 thin slices ginger root, ‘winced 

4. cornstarch 

K salt 

1 sugar 

Ey Thl. soy sauce 

12 sedium sized Chincose mushrooms (soaked 2 hours) 
i medium siged cabbage, sliced in chunks 


O 


R, 11/2 lbs. Chinese cabbage, sliced 1" wide 


qt. cold water or soup broth, if availsble 


ct 


the beaten ¢ 
Add the tere cree 
aixture with the ny zeit, ger and soy 
sauce. Mix tly with wooden spoon or chopsticks 
tion. Do not use hands or metal 


ar ee 


soy sauce, Hoiste 

pork i ee 3 into 
into soy sauce, over 

PRY ‘rying pan and drain 
fF the fat. Put ers batts rot of cold 

ic Sao eo. soa } 
broth, if availeble, 
Hints quid reaches 3/4, of hele 
to gentle boil slowly, simne 
neat. Aftor helf hour of co ada the soaked 
mushrooms, Simmer for ne ee coun Gently rewove 
pork balls and a cabbage or Ghinese cabhage at 
bottom of pot. eoleace vork bails and cook 
gently for ear haif hour. Total cooking time 
of balls is 2 hours, Servo, 


WS 


If gravy is Cesirec, make a paste of 2 Trl. corn- 
starch with 1 Tel. cold water and stir gredually 
into remaining juice. 


Oi} oN 
>} O 
i) 
es 
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te. Lt 
its. spinach 
1/2 tsp. each, salt, pepper, sugar (as you choose) 


i. teat ofl to deep fry. 
2. Cut side pork in half, croeswise, for easier 
Be ork with thick soy. 
Ae vrown with skin side down. Don't 
skin touch the bottom of the pan, 
it up with a sostula. 
Be il when brown. 


procedure at this point 
the greasiness 


sh kesn curd in an oiled 
a pan lerge enough to hold 
7, Add 2 cups water, 1/2 tsp. 
smooth, 

rk to the bean curd sauce and cook 


meat until firm enough 


strips eons the grain. 
Ges. 


its ee same width as 
th 

14. Arrange in a dish, circular patiern, alternat- 
ing lily root ae meat slices (skin side down). 
The dish should te slightly smaller than the 


“(continued next page) 


YOOK (continued) 


14. dish it will later be fiipped into when 
ready to serve. 

15. Thicken bean curd slightly with corn starch 
mixed with a little cold water. 


is 
7. Steam 30 minutes. 
G spinach separately anc drai 
to taste with salt and ~epper. Pla 
spinach ‘ 


dish. 


serving bowl. 
ia bottom and 
on top, serve, 


substitute 
ky boiling, 
the lily root, 


be 
Q 
2 

Is 
Q & 
3 
o 
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and peel. 


FUN SEE (Yersicelli) WITH PORK 


ib, pork butt or steak, cut in thin strips 
tl. dried shrimps (Hah Mai), presoaked 3 hours. 
(Save the soaking water). 
5 medium sized Chinese sushrooms, presoaked 3 hours, 
sliced, soaking water saved. 
i/4 lb. Fun See (Chace “vermicelli), presoaked 
an hour, then cut into short lengths, 


Seat 4 Tbhl. oi l in saucepan or wauk, add 1 ten. 

salt, then the soaked shrimps, stir few times. Then 
add the pork strips, stir-fry until 1: iy brown. 
Add sliced mushrooms, stir-fry a minute. Lower 


p 


Sire, cover and cook for atout 5 ‘inutes, stirring 


oseasionally, If dry, add a little of the imshroom 
soeking water. 


Acad the soaked Fun pee, stir-fry a few times. 
a oixture of: 2 Tbhl. soy sauce 
2 tsp. rice wine 


bh 1 sosking licuids. ; Tf not 
enough liens, add a little water, Cover and cook 
é i Serve. 


A 

MA 
ror 3 to 4 minutes, stirring occasionally. 
Geenish with chopped green onion and/or Chinese 
parsley (Yim Sai). 


FUN SEHR, PORK, AND HAIRY MELON (Jit Gwai) 


2 small Hairy Melons (Jit Gwai 
eeraps or peel off skin, cut in thick 
matchstick slivers about 2" in length. 


Same basic recipe as above, except add a little 
more cil when starting to cook. After the pork, 
shrimps, and mushrooms are partially cooked, add 
the slivers cf melon. Stir-fry. Cover mixture 
for about 3 to 4 minutes. Then add the Fun See 
and proceed as above 


AN CURD WE 


ow Foo Ger Yook) 


2 cakes fresh water bean curd (Dow Foo). Each 
eake cut in ouarters, then in 1/4" slices. 

1f/é ih. pork butt or steal, cut in strips, 
1/8" x Lee x 2" wide. 


Sauce: <£ Thl. soy sauce 
_ Thi. rice wine 
a tep. salt 
Se 2 Tel. oil in skillet, stir-fry bork strips 
ntil dene, about 10 minutes. Lower Plane after 
oe Remove, 


od es ts Perr as 
minuse IPPV ¢ ishing 
a) at, 


chopped green onions and Shinese Seats 


1 FORE A 


Same recipe as shove, onlv when acding the sauce 
to the bean curd slices and pork, add only: 

2 tsp. soy sauce 

i Tbi. rice wine 

1 tsp. salt 


Then when thickening gravy, mix a paste of 1 Tei. 
cornstarch with 1 Tbl. cold water and ADD 3 Tb. 

Oyster ee (Ho Yow). Add, stirring gently, 
cook another minute. Serve, garnishing with 
chopped green onions and Guiness parsley. 


Satvck FLAVORING 


a) 


MINCED OYSTER, PORK, VEGETABLES (Ho See Soong) 
10 medium sized dried oysters (Ho See), soaked 
2 days or at least overnight to soften; 
washed and cleaned; save top part of soaking 
water, throwing away portion with dirt sedi- 
ments. Dice oysters. 


i 1b. ground or minced raw pork, or diced fine 


Any proportion, more or less, diced of following 
§ Chinese mushrooms, presoaked 2 hours 
6 water chestnuts, peeled and washed 
1/2 c. canned bamboo shoots 
1/2 c. celery 
1 dried onion 


A 


Tel. oil in wauk or Skillet. Ada 1 tsp. 
Pat 


i! 
salt. Add pork, stir-fry a few times; add little 
soy sauce (ahout 2 tsp.), little pepper. Lower 
fire, cover, slowly cook pork for ahout 5 ‘ainutes, 
stl 


ey 3 

rring occas peers Add diced oysters, stir- 
aif imes, and if a little ary, add a little 

pee es water to moisten. Add remaining 
about 1 to 2 Thl. oyster sauce. 

proper amount of seasonings added. 


Cover and cook for about 5 minutes. If desired, 

ow pea pods, or small amount of cooked 
frozen peas, or diced Chinese lonz beans (dow gok) 
may he added last 2 minutes of cooking.Blend mix- 
ture of =A ae cornstarch and 1 Tbl. water, Stir 
in to thicken gravy. Serve hot with lettuce 
leaves. Ho See Soong is delicious over rice; or 
put a teaspoonful on a piece of lettuce, rolt and 
eat. 


PORK "SOONG" (Ger Yook Soong) 


Made the sane as the above Ho See Soong, except 
the aried ovsters are omitted. Add 1 pkg. cooked 
frozen peas the last 2 minutes of cooking time, 
or other vegetatles as in above recipe. All the 
seasonings the same, inciuding the Oyster Sauce. 


GINGER BEEF (Sang Geong Ngow Yook) 


1 1b. flank steak, sliced 1/8" thick, 2" wide 

174 cup ginger root, sliced very thin 

1/4 cup scallions or Chinese green onion, white 
part, cut in 1" lengths 


Heat 2 Thl. oil in wauk until very hot. Add 

tsp. salt. Add beef, ginger root and scallions. 
tir-fry a few times. Add wixture of 2 tsp. soy 
sauce, < tsp. rico wine, 1 tap. sugar. Stir-fry 


and is barely done. If more gravy desired, add 
2 Tol. water or soup stock. Stir-fry few times, 
sr until a 


Ne Ws 


Mix together: 2 tsp. soy sauce, 2 tsp. rice wine, 
and 1 ts r. Add beef sli ¢ 


Heat 2 Tbl. cil in wauk until very hot. Add 1/2 


tsp. salt. Add beef and scallions. Stir-fry a 
few times. Add 2 Tol. oyster seuce (Ho Yow). 
Stir-fry a minute, adding 2 Tbl. water or soup 
steck. Make a paste of 2 tsp, cornstarch with 

1 Tobi. water. Add and stir-fry a few times just 


until gravy thickens. Serve. 


‘BEEF WITH GRAVY (Chow Ngow Yook) 


1/2 1b. Flank Steak, sliced 1/8" thick, 2" wide 
i Tb. salad oi 
i/4 tep. salt 
1 clove garlic 
Cornstarch mixture: 1 Tbl. cornstarch 
1 tsp. soy sauce 
1/2 tsp. sugar 
5 Tbl. water 


Marinate beef with 1 tsp. soy sauce, 1 tsp. sugar, 
and 1 Tbl. oil. Mix above cornstarch mixture in a 
cup and ame well before using. 


Heat oil in skillet, then add salt and garlic. Stir- 
fry garlic until brown. Add beef and stir-fry one 
minute. Add cornstarch mixture and stir-fry until 
ened, about 1/2 minute. Serve with rice. 


Variations: Add cooked vegetables to above recipe. 
tnod is to — the beef strips and remove. 
Aad sil to skillet, stir-fry the vesetable with 
seasonings, covering until desired doneness, Return 
the beef to skillet, mix with vegetable, add corn- 
starch inixture to thicken gravy. 


TM 
LN8 me 


Mrs. Laura M. Sun 
BEEF TONGUE (Ngow Lay) 


One beef tongue, about 3 lb 
Gover with cold water, bring to boil, discard water, 
Season tongue in pot with: 


a 
re 


2 tsp. salt 2 vcs. ginger, mashed 
1/2 cup soy sauce 2 cloves garlic 
1/4 cup sugar 3 clusters Star Anise(Bot Gok )* 


Add water to reach 1/2 of tongue. Bring to boil and 
simmer, turning now and then. After an hour, test 
for doneness. When tongue begins to soften (about 
40 minutes before done), take tongue out, remove 
skin. Put back in cooking sauce and cook until soft 
and tender. Total time about 14 to 2 hours depend- 
ing on size of tongue. Cool and slice. 

Mrs. Edwin Kwoh 


DRIED REEF (Nzgow Yook Gawn) 


2 to 3 lbs. sliced frozen beef (ordered and 


A 


sliced very thin by butcher) 
1 cup soy sauce 
1 1/4 cups suger 
dash of salt 


Merinate beef sliccs for several hours or over- 
night. Drv in 275° oven, 20 winutes each, side, 
Using a picce of wire screen like chicken wire, 
lay single “ieces of beef on the sercen, which 
is pleces on the aven rock. After <0 ninutes 
ying, pull sercon out half way end turn 
eef slices over. Return to oven for another 

O minutes drying. 


4 


This is a delicious snick. Mey ho epprad ina 
an _— ae puscond once 


mrs. Theima Yim 


BAR B QUES GINGER STEAK 


1 round stenk (trim off fat, cut in pes. 
4" x 6" x 1/4") 


Combine following ingredients in bowl as 


merinade: 
a 1, ep soy sauce 


2 cloves garlic 


2 Thl. chopped ginger root 

1 smell onion, chopped 

1/2 cup suger 

1/2 cup sherry 
Merinate meat about 1 hour. Drain meat and broil 
over charcoal, 


Mrs. Clara Mark 


CRAB FOO YUNG (Omelet) 


1 Thl. salad cil 

1/2 c. fresh or camed crab meat 

1/4 c. dried yellow onion, cut in strips 

i/4 c. celery, cut in thin strips 

1/4 ¢. canned bamboo shoots, cut in thin strips 

1/4 ¢. dried Chinese mshrooms, presoaked 2 hours, 
sliced thin. Sanned or fresh mushrooms 
may ke substituted. ; 

sh water chestnuts, peeled and cut in strips 


8. © 


ium glutamate (Accent) 
cebeer 


Heat skillet end add oil. Saute crab meat and 
vemetables, Add seasonings. Remove from-pan and 
place in a large mixing bowl, Beat eges and ad 
to mixture and stir thoroughly. Spoon mixture, 
like pancake batter, on oiled skillet and fry 
gently over low neat until eg¢es are set, Turn over 
and brown the other side. Stack on serving 

and garnish with Chinese parsley before serving. 


Dr. Dora Lee Wong 
EGG FOO YUNG 


Method is similar to the above recipe except 
Char Siu (barbecued pork) and/or ham, sliced 

in slivers, is used instead of crab; vegetables 
are usually bean sprouts, mushrooms, celery and 
onion, sliced thin. 


STEAMED EGGS (Jing Don) 


qa 


4 e@ 
2 i hot water 

1 tsp. salt 

1 Tbl. salad oil 

Beat 4 eggs, gradually add and beat in 2 cups 
hot water. Add 1 tsp. salt and 1 Tbl. oil. 
Beat some more. Bring wator in steaming pan to 
a boil, add egg dish, lower flame to lowest. 
Steam about 25 minutes 


To serve, add on top 1 tsp. soy sauce, another 
Thl. oil, garnish with chopped green onion, if 
desired. Or, for a change of flavor, add about 
2 tsp. Oyster Sauce (Ho Yow). 


STEAMED EGGS WITH MINCED PORK 


Mince about 1 lb. raw pork. Mix in 1 tsp. soy 
sauce, 1/2 tsp. salt, 2 tsp. oil, Heat oggs and 
hot water and season as in above recipe. Add 
minced pork to eggs, stir to mix. Because of 
the addition of the pork, steam 45 minutes to 

an hour, Add seasonings and varnishes as in 
above recipe 


STRAMED EGGS WITH CLAMS 


Use the steemed egg recipe above. Cpen an 8 02. 

can of minced clams, drain the juice into a sauce 
pan ond add enough water to make 2 cuss of liquid. 
Heat. Beat eggs, season, add liquid, beat some 
more. Add the clams, beat again. Steam 25 minutes. 
To serve, add the soy, oil, and chopped green onion 
as abovee 


For other variations, use basic steamed egg recipe 
and add diced or chopped ham, dried shrimps (pre- 
soaked), prawns, chicken meat, lop cheung--singly 
or in blending combinations. 


SALTED PRESERVED DUCK EGGS (Hom Den) 


2 dozen fresh duck eggs 
2 cups Rock Salt, add more if needed 
4 guarts water 


Boil 4 quarts water. Add 2 cups rock salt to 

the hot water. Stir to dissolve. Let water cool 
a bit and then test for saltiness by peeling a 
medium siged potato and adding it to ‘he ssited 
water. If the potato floats, it's salty enough. 
If not, add a bit more rock salt and stir to 
dissolve. Test again. Cool the salted water. 


Put duck eggs into a large jar, add the cold 
salted water. Water must cover eggs. Some 
advocate the addition of used tea leaves or a 
pinch of sait peter to help the clsrity of the 
yolk. Cover jar. Store 50-60 days before eating. 


s, shift eggs pee by removing top 
ggg and shifting to the botto Toast an ome 
er 50 days have passed for ne seltiness by 
earn one egg. If salty enough, remove eggs 
and store in refrigerator. Should keep about 
six weeks. 


A simple way to serve these salted duck eggs 

is to boil gently for 15 minutes. Cool, remove 
shell, cut in sections. Pour a littie salad oil 
over cggse Delicious saten with rics. 


D YEAR OLD EGGS (Pay Don) 


These are preserved eggs wrapped in dried mud 
and have been kept for some time--not 2 thousand 

years} One acquires a taste for these eggs. 

Remove the mud, wash egg, shell. Slice with 

egg slicer. The s egg white is dark and the yolk 

a greenish color. Pour a little salad oil over 

the sliced eggs. Serve with sliced pickled 
scallions. 


SALTED DUCK EGGS 


WITH PORK 


(Hom Bon Jing ae so 


1/2 lb. raw pork, minced fine 


mOnm 


fresh chicken eggs 
1/2 cup water 

1 tsp. salt 

1 Toi. soy sauce 

1 Tole obt 


Chop and mince fine the raw pork 
chestnuts, if used.* Put pork in 
ing dish like a a casserole, 


i Dol. soy 1. ToL. ofl and 


the pork. 

Beat 2 chicken eggs with the 1/2 

stir into the pork minture, 

Separ ate the duck e Be Sti 

into the pork and e one eae 

yolks into smail picces and pu 
ir 


pork mixture. Steam 1 


* A variation at this point 


is to mix a little salt (1/2 tsp.) 
tsp.) into the pork. 
pan and stir-fry the pork until 

Cool pork and proceed with mixing 


soy sauce (2 
oil in a frying 
lightly pov 
chicken 

pork is 


in cocking 


to 5 water chestnuts, peeled and chopped (optional) 
salted duck eggs (separate white from yolk) 


with the water 

a 3" dsep steam 
Acd 1 tsp. salt, 
mix well into 


cup water end 


ee én 
ef the 


this dish 
and a little 
Heat little 


Since 


BRAISED SPARBRIBS WITH BROWN BEAN SA 
(Wun Min See Pai Gwut) 


2 lbs, (one side) spareribs, Trim fat and cut 
into 1" pieces 


Gombine and mesh to form a paste: 
2 Tbi. ground brown bean sauce (Min See Jeong) 
1 clove garlic, minced 
1 siice ginger root, minced 


Heat 3 Tol. oil in skillet until hot. Add the 
abcve brovm bean sauce mixture. Stir-fry a few 
times. Add svareribs and stir-fry a minute. 


Add 3/4 cup water and 1 to 2 Tbl, sugar to taste, 
Bring to boil with a slow flame and simmer 20-25 
minutes, stirring occasionally, Make a paste of 
cornstarch and 1 Tbl. water. Add the corn~ 
it ave to thicken but only enough that the 
eats the spareribs, Garnish with chopped 
antares and whinese varsley, Serve. 


Mrs. Sue how 


STHANED SPARERIBS WITH BREOUN BEAN SAUCE 
fin S$ 


(Jing Win See Pai nah 


2 to 24 lbs. pork spareribs (one side), cut to 
i" lengths. Trim off excess fat, 

l tsp, salt 

1 Tbl, cornstarch 

3 Tol, ground brovm bean sauce (Min See Jeonz) 

di soy sauce 

all ge ees sugar 


HI + 
rut 


fut spareribs in steaming bowl. Add salt, corn- 
sterch, brown bean sauce, soy sauce and sugar, 
1x well, Steam in covered pet for 45 minutes to 
1 hour, stirring once. 


BRAISED SPARERIBS NITH RED BRAN CAK™® SAUCE 


(fun Nom Yue Pai Gut) 


2 to 24 lbs. pork spareribs (one side), 
Cut to 1" lengths. Trim off excess fat, 


Combine and mash to form a vaste: 
23 Tbl. red bean cake (ifom Yue 
1 clove garlic, minced 
1 slice ginger root, minced 


Heat 3 Tbl, oil in skillet until hot, Add 4 tsp. 
sait and the above red bean cele mixture and stir- 
fry a few times. Add spareribs and stir-fry a 
minute, 


Add 3/4 cup water or soup stock. Bring to boil 
and sirmer 25 minutes, stirring occasionally. 

Hake a paste of 2 tsp. cormstaxch and 1 Tbl. 
water, Add the cormstarch paste to thicken gravy. 
Garnish with chopped green onions and Chinese 
parsley, Serve, 


(Jing Nom Yue Pai Gyut) 


2 to 24 lbs. vork spareribs (one side). 
Cut to 1" lengths. Trim off excess fat. 
l tsp. salt 
1 Tbl. cornstarch 
24 Tbl. red bean cake (Nom Yue) 
2 tsp. soy sauce 
1/2 b3p, sear 
1/2 clove garlic, minced 


Put spareribs in steaming bowl. Add salt, 
cornstarch, red bean cake, sov sauce, garlic, 
sugar and mix well, Steam in covered pot for 
45 minutes to 1 hour, stirring once, 


BLACK VINSGAR PIGS FEET 
Ger Guerk Cho) 


This is traditionally served to new mothers to 
help their recovery from childbirth, Chicken Wine 
Soup in the SOUP section is also a tradition. 


6 vigs feet (cut in half and each half in 
4 sections by the butcher) 

one quart Black Vinegar (Hock My Cho) 

2 cakes Chinese brown sugar (Wong Tong) 

2 large nieces of ginger, each about the size of 
an apricot), peeled and sliced 

1/2 cup raw peanuts (optional), shelled, not 
salted and without the brown skin 

Water--see recipe 


Glean pigs feet by blanching: Boil a big pot of 
water, add pigs feet and return to a boil, Pour 
out the het water. Wash pigs feet, cutting out 
hair or discolorations with a razor blade. Wash 
again with cold running water. 


Heat a Little oil in large pot, add ginger slices 
and brown. Add pigs feet. Stir-fry a couple 
minutes, Add Black Vinegar, starting off with 
1/2 quart (16 oz.). Add water to cover pigs feet. 
Add the two cakes of Chinese brown sugar. Bring 
pigs feet to a boil and simmer until soft--about 
3/i, to 1 hour. Test periodically by poking with 


a) 1 
LOrK. 


Add peanuts half hour before serving. Add salt 
to taste and more vinegar and sugar if needed, 
Serve. 

Mrs, Hazel Cheang 


LAMB SHANKS ‘ITH GINGER 


2 lamb shanks 

1 tsp. salt 

2 cloves garlic Po 
f2 Tbl. scy sauce 

Combined as marinadei/2 tsp, rice wine 


i é : 
|4 slices ginger root 


1/2 to 1 cup water 


Heat 3 Tbl, oil in pot until het, add salt and 
cloves of garlic. Add lamb shanks and lightly 
brown. Drain off excess fat, if any, Then add 
the marinade mixture of g singer, soy sauce, and 
rice wine. Add 1/2 cup ber and simmer 14 
hours until tender, Add additional water if 
needed, 


BRAISSD ONTATLS ITH SL.CK BEANS. 
(Ngow Hay ifan Woo Dow) 


2 oxtails (about 5 lbs.) cut at knuckle sections, 
washed, fat trinmed 

1/2 cup black beans, presosked 4-5 hours or over- 

2 tsp. salt night 

9 Tod. saitad oa 

2 Tbl. soy sauce 

3 slices ginger 

13 cups water 


Heat 3 Tbl, oil in a large pot. Add the salt, 
the ginger slices and stir a few times. Add the 
black beans and stir-fry a minute until browned . 
Add oxtails and brown, add soy sauce, stir-fry. 
Add 1 1/2 cups water, cover, bring to boil and 
then simmer until oxtails are soft, Stir occas— 
ionally and if water runs low, renlenish, Length 
of cooking time depends on age of extails but 
would be approximately 243 to 3 hours or more. 
Test for doneness, 


Mrs. Clara Mark 


BASIC RECIPE FOR STSAMED BREF STRIPS 


1/2 lb, beef, such as flank steak, sliced 1/8" thick, 
14 tsp, salt 2" wide 

15 tsp, sugar 

2 tsp, soy sauce 


1 tsp. salad oil 
1 tsp. cornstarch 


Mix the beef strips with all ingredients, Spread 
thinly in a shallow bowl or dish. Heat water in 
steamer pan with rack to boiling point, place dish 
on rack and steam as short a time as possible—-just 
until the beef is done--about six minutes. 

This basic recipe is varied by the addition of 
various seasoning vegetables, some of which are 
listed below, The amounts are apnroximate for a 
guide. After the beef has been mixed as in above 
recipe, the following ingredients are placéd on 
top of the beef strips and mixed in: 


1, Pickled Bamboo Shoots (Soon Yee). Rinsed and 
ee ee 
arained, About 4 TDL, 


2, Chinese salted turnip greens (Chung Choy). 


Washed and cut into small pieces, Use less 
salt in recipe. About 14 Tbl, 


oP Picked Greens (Mui Choy) . Washed and cut in 
18 About ls Tol. May add half 
bell pepoer, sliced. Use less salt than in 
recipe. : 


4, Snicy Greens (Char Choy), Same as for No. 3, 
Use less salt than in recipe. 


5. Preserved Sweet White Cucumber (Cha Gwai). 
Wash, flatten with cleaver and slice in very 
thin slivers, About 6 to 7 Cha Gwai. Cmit the 
sugar that is in basic recipe. 
6, Dried Chinese Mushrooms, 6, Presoaked 3 hrs, 
and sliced. 
Mrs. Thelma Yim 


BRAISED BEF CHUNKS 
ibs, chick béef, cut in 2" chunks 
garlic clove, minced 
slices fresh ginger root, minced 
Tbl. soy sauce 
Tbl. rice wine 
tsp, sugar 
points star anise (Bot Gok)--optional 
to 3 Tbh, eal 
tsp, salt 
cups hot water 


MORPNMONNEFEWEHDY 


Heat 3 Tbl. oil in a heavy pot. Brown beef chunks 
on all sides. Add all other ingredients, i.e. 
minced garlic, ginger root», soy sauce, rice wine, 
sugar, salt, star anise and 2 cuns boiling water, 
Simmer until tender, turning occasionally and 
testing for doneness after an hour's cooking, 


Variations: Presoaked dried Ghinese mushrooms may 
be added. Also hard boiled esses which have beer 
shelled, ‘Chinese turnip (Lao Bok} cut into cubes. 

Other vegetables may be added but omit the star 


anise. 


STIR-FRIED BEEF LIVER 
3/4 lb, sliced beef liver, cut in narrow strips 
2 to 3 stalks green onion, shredded in 2" lengths 
13 Tbl, soy sauce 
2 tso, rice wine 
le tsp, salt 


£ 


Heat 2 to 3 Tbl, oil until hot, add salt, add 
freen onions, stir-fry a few times. Add liver 
and stir-fry cuickly just until rawness is coated, 
Add mixture of soy sauce and rice wine. Stir-fry 
just to mix. Serve at once, 


Baar, BAMBOO SHOOTS, FRESH MUSHROOMS 


1/2 to 3/4 lb. flank steak, cut into narrow strips 
about 1/8"thick, 2! wide 

1 tsp. salt 

2 tsp, soy sauce ‘ 

14 tsp. rice wine U Combined 

i tsp, sugar 

2 slices fresh ginger root, 


> 


nee 


2 cup bamboo shoots (Jook Soon) sliced thin 
4 lb. fresh mushrooms, sliced if lerge and left 
whole if small 


a 
2 tsp, cornstarch | ; 
1 oy. aaa " “ gombined cornstarch paste 
- 4, e usa oa’ 


Heat 2 Tbhl. oil until hot, add 1 tsp, salt, add 

é bsef, stirfry a few times just until pink— 
“beef is coated. Add mixture of soy sauce, 
ine, sugar, and ginger root. Stir-fry to 
mix and remove, Set aside, 
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Heat 13 Tbl. oil, add 1/2 tsn, salt. Add mush 
rooms and bamboo shoots and stir-fry until mush- 
roons begin to soften--abcout 1 minute. ‘Add 1/4 
cup water, heat through, cover and cook for one to 
two minutes over medium heat, 


Meantime, mix cornstarch paste of 2 tsp. cornstarch 
and 1 Tol. cold water. Return cooked beef to 
mushroom and bamboo shont mixture; stir-fry to 

mix, Add cornstarch paste to thicken gravy. 

a 

Serve, 


OYSTER SAUCE BEEF | MUSHROOMS AND CHIVES 


1 lb. flank steak, sliced 1/8" thick, 2" wide 
1/2 lb, fresh mushrooms, sliced if large and 
left whole if small 
1/4 cup Chinese chives (Gow Ghoy), cut 1/4! length 


Mix together: 2 tsp, soy sauce, 2 tsp, rice wine, 
and 1 tsp. sugar, Add beef slices and marinate 
15 minutes, 


Heat 13 Tol, oil in wauk until hot, add 1/2 tsp, 
salt and stir-fry fresh mushrooms just until 

they start to soften. Gover, lower flame and 
cook for a minute. Remove from nan and set aside, 


Heat 2-3 Tbl. oil until very hot. Add 1 tsp, 

salt. Add beef strips and Ghinese chives, Stir- 
fry a few times. Add 2 Tbl, oyster sauce (Ho Yow), 
Stir-fry a minute, adding 2 Tbi. water or soup 
stock, Return mushrooms to wauk. Stir to mix, 
Meantime, make a paste of 2 tsp, cornstarch with 

1 Tpl. water. Stir in just until gravy thickens. 


PREPARATION TIPS OR UBATS AND PRAWNS 


Tip for preparation of meats for stir-fry cooking 
(chow) so that they will be smooth: 
After meat (chicken, pork or beef) is cut-- 
in this order--first add a little salt, then 
the cornstarch, Mix. If there is sufficient 
preparation time, refrigerate the meat at this 
point. At time of cooking, add a little soy 
sauce and oil, For chicken and pork only, add 
a dash of browvm sugar. Mix well, Stir-fry as 
usual, 


Tip for crisp prawns: Wash and pat dry with 
paper towels. Keep in refrigerator until 
time to cook. May marinate with salt, corn- 
starch, rice wine and ginger slices, 


Mrs, Daisy Yee 


PHARL BALLS 


1/2 cup glutinous rice (Naw Mai) 

1 lb, lean pork, minced 

dried Chinese mushrooms, presoaked 3 hrs.,choppec 
egg, lightly beaten 

Tol. soy sauce 

/2 tsp. sugar 

ifd ten, Salt 

tsp. fresh ginger, finely minced 

scallion, chopped fine 


HE 


PRE RPE BR 


Soak rice in water for 2 hours, Drain. Gombine 
all ingredients except the rice, Scoop up about 
2 Tbl. of mixture and shape into a ball, Roll 
each ball into rice, pressing down gently so rice 
adheres to meat. Arrange pearl balis in steamer 
and steam 30 minutes, 
Mrs, Clara Mark 

STSANED BEEF BALLS WITH GLUTINOUS RICE 
3/h cup glutinous rice (Naw Mai) 
1 lb, lean ground beef (chuck or round) 
2 to 3 slices fresh ginger root, minced fine 
1 small onion, chopped fine or 2 scallions, chopped 
Chung Choy, small pc., chopped fine (optional) 
l egg, lightly beaten 
1 Tol. soy sauce 
1/2 tsp. cornstarch 
1/2 tsp, sugar 
1/2 tsp. salt 
1 tsp, rice wine or sherry 


Soak rice in water for 2 hours. Drain well. Mix 
ground beef, minced ginger root, onion, Chung Choy, 
beaten egg, soy sauce, cornstarch, sugar, salt 

and rice wine. Form mixture into walnut sized 
meat ball, Spread rice on a plate and roll each 
meat bali over rice so that it adheres. Arrange 
on shallow heatproof dish and steam on a rack 20 
minutes, 


BARBEGUB BERT FOR 50 PiCPLE 


This is a quantity recipe for a large outdoor 
gathering. For smaller groups, reduce propor- 
tionately. 


20 lbs. top sirloin beef, sliced 1/4" thickness = 
by butcher 

1/2 tsp. baking soda 

bottle soy sauce, 20 oz, 

lb, can honey 

Tbl, sugar 

tsp, garlic powder 

Tbl. rice wine (optional) 


NRO 


Mix baking soda into beef as it tenderizes it a 
bit. Then add soy sauce, sugar, garlic powder, e 
and rice wine. Mix well, Then pour in the honey. 
Stir up well, Marinate 3 to 5 hours, Barbecue 
over charcoal coals, 
Rev. Charles Yue 


ADRENTR GTIlR Doipama  prntppy 
BARBECUE SAUCE FOR H&@ATS 3 E CULT RY 
Pentel cal SoS) Geeks ena 


2 quarts water 

1 qt, soy sauce 

2 1/2 cups sugar 

1/4 cup salt 

1 Tbl. Accent (Monesodium glutamate) 
ginger, several chunks 

garlic 

black pepper 


Mrs, Helen ching 


BEAN CURD WITH BREF STRIPS 
(Dow F Foo Ngow Yook 


1/3 lb. beef, such as flank steak, sliced thin 
in 1/8" strips, about 2!" wide and 1/2" thick 


Marinate beef strips j{ 1 tsp. cornstarch 
an hour with: _ Li Tbl. soy sauce 
; Ll tsp. sugar 
' J tsp. rice wine 


1 clove garlic, crushed 
2 Ro, Onl 
1/2 te, salt 


2 cakes fresh water bean curd (Dow Foo). Each 
cake cut in quarters, then in 1/4! slices; 
ar could be cut into small cubes, 

2 Tol» etl 

14 tsp, brown bean sauce (Mi 

3/h tsp, Hoi Sien Sauce 

cite ero stalks green onion, chopped 


Heat 2 Tbl, oil until hot, add clove of garlic 
and salt, Add marinated beef strips, stir-fry a 
minute. Remove, 


Heat 2 Toi. oil, add the Min See Jeung, Hoi Sien 
Jeung, and stir-fry a little, Add the bean curd 
cubes or slices. Gover and cook a few minutes, 
tirring carefully once or twice. Add chopped 
green omions and cooked beef strips. Stir-fry to 
mix in. Make a cornstarch paste of 2 tsp, corn- 
starch and 1 Tbl. water and add to thicken gravy. 
Serve, 


BRAISED PIG SIOMACH (HCG BELLY) 
(itun Ger Tao 


Preparation: A fresh (not frozen) pig stomach gives 

the best flavor. Clean pig stomach thoroughly. 

First remove the layer on outside of opening. 

Use salt, rud and scrape with knife, rinse with 

running water. Use baking soda, rub with palm 

of hand; clean again, rinse with water, Us 

flour, rab well and again rinse with water. 7 
Repeat use of these cleaning agents until stomach 

is frssh and clean, 


Then boil pot of water, drop stomach in, bring 
back to boil. Rinse with cold water. Cut stomach 
in half, 


Heat 3 Tol. oil in a heavy vot, add 1 tsp, salt, 


aad vig stomach and brown slightly on all sides, 
Add mixture of: 2 Tbhl. soy sau 


2 

L tsp, 82 
3 points star anise (Bet Gok) 
1 1/2 cup water 


Simmer slowly about 2 hours, turning occasionally 
and watching that the water does not run dry. 

If so, add more water. ‘When tender, remove, 

cool slightly and slice. Return to pan juice, 
heat through. Serve, garnishing with chopped 
green onion and Chinese parsley, 


GURRY BEEF TRIPE 
2 ibs, tripe, honeycomb part preferred. Wash until — 
clean with salt and baking soda several times. Par- 
boil, Cut in strips, 2"x3/4", Squeeze and drain well, 
Heat oil in pot, add 1 tsp. salt, clove garlic (opt-= 
jonal), add tripe. Stir-fry, Add 1 can #23 whole 
tomatoes, 1 can 8 oz. tomato sauce, sliced onion 
and celery, 1 Tbl. sugar--to taste, Simmer about 
14 hr. Stir occasionally and check liquid. If dry, 
add water. Towards end of cocking time, add 
1 tsp, or more curry powder to taste, 


BARBECUED SPARRRIBS 
(Siu Pai Gwut) 


One side pork spareribs (about 24 lbs.) 


Garlic salt 
White sugar ne 
4, Tol. Hoy Sien Sauce 
Combine mixture: 1 tsp. Min See Jeung (brown 
“ bean sauce) 
Dp. SOY Sauce 
1. sherry or rice wine 


Heat oven to 4509, Sprinkle garlic salt and white 
sugar on spareribs, Brush on Hoy Sien mixture. 
Roast in foil lined baking pan 15 minutes topside 
up; turn over and roast 15 minutes, and back to 
topside for final 15 minutes. Total time 45 min, 


To serve, cut into individual ribs, 
Mrs. Connie Yep 
BARBECUSD SPARERIBS 


One side pork spareribs (2 to 24 lbs.) 

salt 

1/4 ¢. dark brown sugar 

3 Tbl, say sauce 

small piece of fresh ginger, crushed 

1 clove garlic, crushed 

1 chicken bouillon cube or 1 tsp, chicken soup 
base dissolved in 1 cup hot water 


Slise ribs, salt lightly. Arrange in one layer 
in a shallow metal roasting nan. Roast in 350° 
oven for 30 minutes, Four off the fat, Mix the 
remaining ingredients and pour over ribs. Roast 
apout one hour longer, turning the ribs once or 
twice during roasting, Turn meaty part up at the 
end so that it will be glazed, 


lbs. (one side) pork spareribs 

to 7 medium sized dried Chinese mushrooms, 
presoaked 3 hours, soaking water saved sliced 
2 or 3 points star anise (Sot Gok) 

l tsp. salt 

2 to 3 Tbhl. soy sauce 
2tsp. cornstarch and 2 Tbl. + 
1 cup water combined with mushroom soaking water 


Trim fat on spareribs; cut ribs in 2" nieces, 
Boil water in pot, add svareribs and cook 
uncovered for 15 minutes. Drain and discard 
water, Rinse ribs under cold running water, 
Drain, 


Put ribs back in pot, Add about 1 cup fresh 
cold water combined with the mustiroom soaking 
water, add sliced soaked mushrosms, Bot Gok, 
soy sauce, and salt. “Water shoule be enough to 
braise the ribs only, Bring to boil; simmer, 
covered until tender, approximately 45 minutes, 
Mix cornstarch and water to a paste; stir in 
to thicken, 


Note: This dish may be prepared in advance 
and reheated later it thet time, add 
cornstarch paste to thicken gravy. 


SEARERIES WITH CHINESE MIXED 
ISKLED VEGETABLES 


sue Gum Pai Gwut ) 


2 lbs, (one side)svareribs. Trim fat and cut into 
LY pheces 


Marinate for 15 minutes in: 1/2 tsp, salt 
1 Tbhl, soy sauce 
18 tsp, cornstarch 


Heat 3 Tbl,. oil in skillet until very hot. Add 
spareribs and stir-fry until browned. Drain the 
liquid from one can of Chinese mixed pickled 
vegetables (Sup Gum). Add 1/4 to 1/3 of this 
licuid to the spareribs, Cover and simmer 15 min- 
utes, stirring occasionally, 


Next, add the pickled vegetables in chunks: as it 
eaten from the can. Add approximately i/2 cup of 
sugar. Taste and, if necessary, add a little more 
sugar. Cne bell pepper, cut into chunks, may be 
added but this is optional, Cook for five minutes 
over low heat. 


Add 1 Tol, catsup and mix in, Mix 2 tsp. cornstarct 
and 1 Tbl. water and add to thicken gravy. Serve. 


Mrs. Sue Mow 


BRAISED PORK 


2 lbs. pork butt, trimmed of excess fat, 
Gut in 1" eubes, 

2 slices ginger root 

2 EDLs. Lb 

1/3 cup soy sauce 

2 cups hot water 

L tsp, salt 

i, TbL,. sugar 


Use a heavy pot. Heat oil. Acd ginger slices, 
add nork cubes and brown on all sices. If 
desired, remove some of excess fat. Add soy 
Sauce, salt, sugar and hot water, S3ring back 

to boil, lower flame and simner covered for about 
1 hour, 


For variations, the last 30 minutes, may add any 
of the following or combinations ta. the braised 
pork cubes: 


(1) 4-7 dried Chinese mushrooms, presoaked 
3 hours and sliced 
(2) 1 bean curd cake, cubed or sliced 
(3) 1 Chinese turnip (Lao 30k), peeled 
nd cubed 
(4) Giinese cabbage (Shew Choy)~-last 15 
minutes only, Sliced, 4-5 leaves 
(5) 4A hardboiled eggs, shelled. To serve, 
cut eggs in half or in cuarters 
(6) 1/2 cup dried Lily 8uds (Gum Jum Choy), 
presoaked 2 hours 
(7) 2 Tbl, dried cloud ear fungus (un Yee) 
presoaked 2 hours with a Tbl. salt 
and a Tbl. salad oil to clean dirt, 
Wash well and drain, 


STIR-FRIED PORK WITH LILY BUDS AND EGGS 


3/4 lb. lean pork butt, sliced in thin strips 

1/4 cup dried Lily Buds (Gum Jum Choy), presoaked 
2 hours until soft;(knot each strand for 
crispness) 

2 Tbl, dried cloud ear fungus (Wun Yee), presoaked 
2 hours with L Tb). salt and 1 Tol. sallad oil 
to clean dirt. Wash well and drain, 

Siices fresh zinger root 
stalk green onion, shredded 
Tbl, soy sauce 

tsp, sugar 
/2 tsp, salt 

eggs, beaten and scrambled 


rd 


ORR E 


Heat 2 Tbl. oil, add sliced ginger and salt and 
stir-vry a few times, Add vork strins and stir- 
fry 2-3 minutes, Add soy sauce and sugar. Cover 
and cook another minute. Next add the lily buds 
and “Yin Yee to the pork and stir-fry another minute. 
Lover flame, cover and cook 3 minutes more. 


Heantime, in a senarate frying pan, scramble the 
peaten eges. Add the eggs, pork mixture, and green 
onion, stir-fry just to blend. Serve. 


STIR~FRISD PORK WITH LILY BUDS ASD MUSHROOMS 


1/2 to 3/4 lb. lean pork butt, sliced in thin strips 
1/4 cup dried Lily Buds (Gum Jum Choy), presoaked 
2 hours until soft; knot each strand, 
4 wedium sized dried black mushrooms, presoaked 
3 hours and sliced 
1/2 tsp. salt 
1 tsp, soy sauce 
1 tsp. sugar 
1 tsp, rice wine 
Heat 2 Tbl. eil. Add 1/2 tsp, salt and pork strips 
and stir-fry 2-3 minutes. Stir in soy sauce, rice 
wine and sugar mixture. Cover and cook a minute, 
(continued next page) 


PORK, LILY BUDS & MUSHROOMS (continued) 


Add lily buds and mushrooms, stir-fry a minute, 
Lower flame, cover and cook 3 minutes longer. 


STIR-FRIED PORK WITH DESP FRIED BEAN CURD 


a / i, lb, lean pork butt 
i tsp, salt 
1 clove garlic, crushed 
; 14 tsp. soy sauce 
Mixture I ¢ 1 tsp. rice wine or sherry 
t/t LaDy Sead 
5 dried Chinese mushrooms, preseaked 3 hours, 
sliced 
1/2 cup bamboo shoots (Jook Sconj, shredded 
‘i stalk celery, sliced very thin 
1/2 small onion, sliced 
2 tsp. cornstarch 
isshure Ip j 1 Tbl, cold water 
a Da oyster sauce 
8 to 10 fried bean curd cake cubes (Dow Foo Pok), 
rinsed with hot tap water and cut into thirds 
1/2 to 3/4 G. Soup stock cr water 


Heat 2 Tbl. oil until hot, add 1 tsp, salt and 
garlic, Stir-fry to brown garlic, Add pork 
strins, stir-fry a few times. Aad Mixture I 

and stir-fry 2 minutes, Add mushrooms, stir-fry 

a few times; lower flame, cover and cook 2 minutes. 


Add bamboo shoots, celery, and onicn, stir-fry 
a minute, Stir in soup stock or water and heat 
evickly; then cover and cook for a minute over 
medium heat, 


Stir in Mixture II to thicken and make gravy, 

Taste and, if desired, add a little more oyster 
sauce, Then add bean. curd, stir-fry a few times, 
cover and cook a minute to heat through. Serve. 


SHRIMP, PORK, PEAS PATTIES 


5 eggs 

l.tsp, cornstarch 

1 tsp. water 

1/h tsp. salt 

1 pkg. frozen peas 

1/h lb. pork, chopped fine 

1 onion, diced 

14 tsp. soy sauce 

1 small can shrimp, cut in small pieces 


Cook peas first. Start with boiling water, add 
peas and bring only to a boil, Drain, 


Beat eggs in a dish, Ina separate dish, mix corn- 
starch, water and salt and beat into the eggs. 


Fry together the ground pork first, then the diced 
onion until dons. Add soy sauce and simmer five 
minutes, Then add shrimp which has been cut in 
small pieces. 
Pour the pork, shrimp, onion, and peas into the 
ege batter, Beat all ingredients tosether. Fry 
by tablespoonful until barely done and goiden brown 
both sides, 

Mrs. Cora Low 


SALTED DUCK EGGS (30 days time) 
(Hom Don) 


3 dozen fresh duck eggs 

1/2 cup rock salt--may add a little more 
3/h tsp, baking soda 
1/2 gal. cold water 


Same methead as in previous recipe in this section 
of cookbook but this has shorter "salting time" of 
30 days, It is optional as to boiling the water, 
adding salt to dissolve and cooling; or using cold 
water and dissolving the salt. Hggs are put into 
cold water with salt dissolved, regardless of 
method, 


FUN SEE (VERMIGSLLI) “ETH EGGS 


6 eges, oeaten with 1/4 c,. water and 1 tsp, salt 
1/4 lb. minced or ground pork marinated with: 
iL tsp. soy sauce 
i/h tsp, galt 
i bSp, Gill 
dash sugar 
4 dried Chinese mushrooms, reso 
1 slice ham or Char Siu, matchst 
1 stalk celery, shredded fine 
1/2 onion, diced; or 2 stalks grsen onion, chopped 
1/4 ¢. bamboo shoots (Jook saan “mébchstiek 
slivers--ovtional 
1/3 lb. or little more, Fun See, also known as 
Long Rice (Ghinese vermicelli), preseaked an 
hour, then cut into short lengths 


oO 


xed 3 hours, sliced 
ck slivers 


Heat a little oil in frying pan, add pork and 
stir-fry few mirutes, Add mushrooms, stir-fry 
and cover a minute. Add vegetables and stir-fry 
a minute, Add ham or Char Siu, stir to mix. 

Add Fun See, stir to mix. Cover and cook a 
minute, Pour in beaten eggs and cook over 
medium-low flame, until eggs »ezin to set. 

Turn and cook other side. Mgss are moist and 
not dry. Garnish with Chinese parsley, 


PORK STUFFED BITTER i2iLON - VARIATIONS 


The bitter meion rounds are stuffed with a pork 
mixture as in the recipe that precedes in this 
section. Heat a little oil in a skillet and 
lightly brown both sides. Then add the flavoring 
sauce (as per variations), cover skillet and 
braise over low fire for about 20 minutes. ‘Watch 
that the sauce does not dry out, 


Variation I: Mix one or two bean cake (Foo Yue) 
with a small amount of water and dash of sugar. 
Variation II: Sauce of 1 Tbl, crushed biack beans 


Dow See), 1 garlic clove crushed, 1/2 c, water. 
Note: Amounts would vary with amount of bitter melon. 
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CONTENTS — POULTRY 


Coddled Chicken 
Chicken with Ham and Broccoli 
Coddled Chicken with Green Onion Relish 
Steamed Chicken Thighs 
Sesame Pineapple Chicken 
Corn Chicken 
curried Chicken 
Roast Turkey (Louie Jann method) 
"rec ptuffed Chicken Wings 
Variation - steamed 
Chicken wings with Oyster Sauce 
Broiled Chicken with Oyster Sauce 
Snrecded Chicken Salad 
Shinese Chicken Salad 
Chicken in Foil - Three Recipes 
Chicken with Mushrooms and Bamboo Shaots 
Steamed with Sausage 
Steamed with Ham and Pork 
with Bitter Melon 
i Chicken (Jing Gai) 
ed Lemen Chicken with Mushrooms 
Roast or Rotisserie Chicken ~ Two marinades 
Soy Sauce Chicken 
Ghieken with Bean Curd and Ghives 
Garlic Fried Chicken 
Chicken Gizzards 


mn 


Shicken Feet 

Three variations 
Walnut Chicken 
Diced Chicken Meat with Almonds 
Braised Chicken (Whut Gai) 
Beggar's Chicken (modern version) 
The Story of the Beggar’ 3 Chicken 
Salted Chicken (Im Gai) 
West Lake Steamed Duck (Sai Woo Op) 
Steamed Duck with Spinach 
Steamed West Lake Chicken 
Roast Duck - Two recipes 


SONTENTS ~ POULTRY (continued) 


Mandarin Pressed Duck (io Siew On) 

Sweet and Sour Sauce for Duck 
squabs with Wild Rice Stuffing or Cornish Hens 
fried Squab 
~oy Sauce Cornish Hen 
steamed Squab or Sornish Hen, ‘est Lake Style 
Scueb or Cornish Hen with Vegetables 


* Shredded Chicken Salad 

Sraised Chicken - Simple Version 

sectioned Braised Chicken 

Fluffy, Smooth Chicken Balls 

cmooth Chicken Balls 

Foast or Rotisseris Chicken Tarinade 

onicken in Foil 

Sricken 3 “Hines with Black Bean Sauce 
Yarlation--with asparagus 

Shicken with Long Rice 

Reast Duck 

Shicken @olls made with Pillsbury Crescent Rolls 

Ghinese Bar~B-Q Wings 

Chicken a la Ving 

Broiled Chicken 

Deep Fried Squab 

Scuab over Rice 

Soy Sauce Squab 

Braised Duck (Sai Woo Opp) 

Roast Duck Salad 


Ye ale ae 
Me ose 


x 


Sle eS), 
af 3K 


se ole seo 
aS OS SK OS 


He ole ose ole one 
we 3K oa ose ook 


*K 


ste ole 


* Added Recipes, 1969 


CODDLED CHICKEN (Bok Chit Gai) 


Make a soup of: 
2 to 3 pes. Pork Hones or 1/2 lb. Pork 
1 pe. Dried Tangerine Peel (Kwo Pay), 
13" dia., presoaked 2 hrs. and cleaned 
2 pes. Ghung Choy, each ahout 1x2" 
2tsc. salt 
4 quarts water--should barely cover chicken 


Simmer soup for sn hour or more. A pullet chicken 
is best, averaging 4 to 5 lbs. 

dry. Salt inside and outside. Frins 

a boil, add the chicken, cover, bring 

azain, then turn down to eee and cook ae low 
heat for 25 minutes. Turn chicken over to other 
side and simmer slowly another 20-25 minutes. 
Remove chicken. 

Rinse chicken with cold running water. Drain. 


Woen cool, chop into serving pieces. 

is ren y eaten cold or barely 

foe table dipring of: 2 
salt, snd chopped Chines: 


is excellent for birds nest soup, 
in soup, or fish tripe soup. 


AND BROCCOLI 


1 nulle vr capon chicken, 4 to 5 lbs. 

1 lb. Virginia Ham, sliced thin. If not avail- 
able, use ready cooked Han. 

lbs. Chinese Froccoli (Gai Lan) or substitute 

reguler Proccoli 


to 


nm 


Cook chicken as in above recipe ror Coddled 
Chicken. When cool, cut in serving vieces and 
arrange on platter, alternating with ham slices. 
prepare Broccoli as in section under Vegetables. 
Use the chicken broth thickened with cornstarch 
for gravy. Season to taste. Pour over chicken 
and ham. The dark green of the broccoli over 
the pink and white of meat makes the dish most 
attractive. 


COUPLED CHICKEN WITH GRLEN ONION RELTSH 


young fryer chicken, 24 to 3 lbs. 

Thl., peanut oil 

small dried yellow onion 

tsp. salt 

inese parsley and strips of cooked ham for garnish, 
Tel. soy sauce 

Tol. peanut oil 

tsn. dry mustard 

1/2 bunch green onions, including tops, shredded 

1/2 tsp. salt 


pay AD LI ADE EAD pA 
Sy 


Rub oil ail over chicken. Place onion and 2 tsp. 
selt in a large $ quart covered pot of water 
(enough to cover chicken) and bring to toil. Place 
chicken in pot and when water begins to boil again, 
lower heat aril Cover pot and allow chicken 
to cook ove ve sry low heat for 45 minutes, turn 
off heat a let chicken stand for sniekier U5 mine 
Renove ia from liquid and rub with peanut 
oil for glaze. 


When cool enough to handle, cut eis Pees a 
and arrange on a platter. Carnish ae Chi 

parsley and strips of cooked h 

with cold water to soft consist 

ana 1 Tri. paanut oil. Serve 


for chicken. Frepare relish b 
selt and Tki. peanut oli to shred é 
serve with chicken. 


Onions and 


Marinate 6 chicken thighs with 1 tsp. salt, 1 Trl. 
soy sauce, 2 tsp. rite wine, and 1 Tol. oil for 

a few hours. Place on top of rice to steam after 
all water has evaporated. Steam 25 minutes, 
turning once. Since the juice of chicken will 
moisten the rice, use 1/2 cup less water in 
cooking the rice. Chop chicken in serving pieces. 


SHSa:ts PINEAPPLE CHICKEN 


This chicken is served cold and is excellent for 
the summer time. 


One fryer chicken, 22 to 3 lb. 

Steam the chicken or cook it as in the recipe 
for Goddled Chicken for 30 minutes at a simmer. 
Sool and cut chicken into small pieces. 


iiix sauce of: 2 Thi. sugar 
1/2 can (atout 1/2 cup) Plun Sauce 
(So rai Jeung) 
1 Tel. vineger 


Add to sauces 1 can pineapple chunks 
and 1/3 of juice 
Trl. sesase seeds, lightly brownec 
or 4 Preserved Scallions (Ku Tao), 
sliced (optional) 
Taste end if necessary, add little «ore sugar or 
vinegar, Pour sauce over cold chicken. Garnish 
with choosed green onions and Chinese parsloy. 


W Go 


CORN CorGKEN 


Gne fryer chicken, 24 to 3 lbs., cut in small 
pleces, tiarinate in & Thl. soy sauce 
for an nour or wore. 


zi] salad oil in skillst, add chicken 
and stir-fry until lightly brown. Add sauce of: 
1 Thl. ginger juice, 1 Thi. Rice Wine, and 2 Trl. 
Soy Sauce. Add one can creaued corn, 
“ske a gravy ty making paste of 1 Tbl. cornstarc} 
ond 1 Thi. water, with a little monosodium gluta- 
fate seasonin 


g. Acd to chicken, cover and cook 
stirring frecuentiy. 


Mrs. Rose Ah Tye 


CURRIED CHICKEN (Gah Lay Gai) 


1 fryer, 3 lb., cut in small pieces and =, 
pre-saited witn 2 tsp. salt 

1 medium sized dried onion, sliced 

1 eiove garlic, crushed 

« stalks celery, sliced - 

- bell pepper, cut into small chunks 

« Tel. eurry powder 

— cup chicken stock —_ 

< tsp. soy sauces 


vot or "wauk", heat 3 Tel. 
pleces and cat slightiy. 


In a large 
add chicken 


salad oil, 
Rewve. 


Add atout 2 Trl. oil in pot and stir-fry for 2 
vinutes the onion, gariic, celery, tell pepper, = 
A 


ic, ee 
surry powder, Adi the chicken stock and soy 
k 


sauce. Return the chicken pieces to the pat, 

ad and mix, and cover. If desired, may add a 
ew small peeled potatoes. Cook at medium heat 

fo or about 20 minutes until chicken is tender, 

fi i 2 a paste of © 


1 Trl. water. 5 
ired consistency. Serve. 


Louis Jann Method) 
1 oven time 1 2/4 hrs. 


hen turkey, tota 
1 tetween iegs and body thru 
Qa 


Poke ste 


Rie ge 
Prevaration: 


if Fy 

until 

ROAST THRESY ( 
u EE 

é. 

1 


to tack. Poke fork in les miscles, it tird inside 
and outside. Stuff. Rub bird with soy sauce, then - 


salad oil. Fut 
Sreast side up. 
in oven, leg side in first. 

Roasting; 1 hr. at 490°, basting twice in this hour. 
Then turn pan around with legs toward vou. Pour 2 
cups boiling hot water over bird. kecuce oven heat 
to 350° and roast for 45 min. longer. Do not baste. 


2 pes. turkey fat in bottom of pan, 


NO RACK~-NO COVIGiING. Put turkey 


When legs crack and nove 
for larger birds, merely 
but test every 5-10 nin. 


to overcook as cooking time 
Ars. Wile; 


16 lb.bird, 2 


easily, turkey is done. 
extend 350° roasting time 
for doneness. Tendency is 
seems so short. 

19 db., 2 hrs, 15 mins 


FRIED STUFFED CHICKEN WINGS 


16 Chicken Wings, boned (about 3 lbs.) 

1/4 lb. Ham (preferably Virginia Ham), cooked 
and shredded, sliced matchstick thin 

OR 3 Chinese Sausages (Lop Cheung), pre-steamed 
15 minutes and sliced in matchstick slivers 

1/4 ean (1 lh. size) Eanboo Shoots (Jook Soon), 
shred7ed 

AND/OR 1/3 cup Celery, thin slivers 

B lara large dried Chinese Mushrooms (pre-soaked 2 hrs. 

sliced fine 
Green onions or Scallions, white part, snredded 


To bone chicken wings: Wing portion is in three 
sections, i.e. Little drumstick, wing, and tip. 
Start with the little drumstick, cut tendons at 
top, cut down with sharp boning knife, rewving 
“pat Eron bones and continue on te the wing sec- 
tion. Leave the tip és it is because it is used 
as 2 hand ae This is not difficult to do and 
impr ves % ith practice. A few small holas inay 
orcur pir oe to as few as possibie 


Marinate boned chicken wings for several hours 
With 2 Thl. or more Soy Sauce 

1/2 tsp. garlic powder or chopped parlic 
2 tsp. Rice Wine 

1 tsp. fresh or ground Ginger (optional) 


Stuff marinated chicken wings with shredded 
ingredients. Dip chicken wings into the "“Jow 
brand" fry «aix batter or any deep fry batter. 


Fry in hot o11 until golden brown. 

Ok, if preferred not to have a batter, dip 
wings in flour, then in milk, then in an unseas- 
oned flour and cornstarch mixture. May be fried 
in an inch of o1i in giectric skillet. 


Varie tion: The stuffed wings imay be steamed 
about 25 minutes (no batter), panfried in a little 


oil until lightly brown. Serve with thickened 
EYravy e mrs. Violet Chan 


CHICKEN WINGS WITH OYSTER SAUCE 


Marinate 15 chicken wings (wing and little drum 
stick) for a few hours in the following mixture: 
tsp. salt 


We HAD 
= 
i Feaad 
bh 
e 
ae 
ww fe 


: ce Wine a] 
Trl. Sadiad Oi1 
or 6 (one bunch) Gresn Onions, chopped 


Heat 3 Tol. o11 in wauk or large not 
chicken wings to brown slightly (1 

Add 2 to 2 Thi. Ovster vance (4o Yow). Stir-fry 
for a minute. Lower flame, cover anc co 
another 10 ainutes, stirring oc :casionally . 


Thicken sravy by making a peste of 1 Trl. Corn- — 
starch with 1 Thl. water. Add and stir until 
mixed. Serve. 


Chicken wings or chicken pleces way slso be 

merinated in the above mixture with the addition 

of the Ovster Sauce (Ho Yow). Brush with salad 

oll and Froil with medium flaae for about <0 =i 
“inutes., Turn after 10 minutes. 


SHREDDED CHICKEN SALAD (Sow See Gai Salad) 


2 Roast Chicken LEreasts, shredded fine by hand 
os Green Onion (or nore if preferred), 

recded in 13" lengths using entire stalk 
Be ee aoe Parsley (Yin Bas), in short lengths 


i large Head Lettuce, shredded finely 
2 to 3 a. Cesane Seeds, toasted (optional) 


in 


Seasonings: 1 tsp, Hoy Sien Sauce 

1/2 tsp. Ng Heung Fun (Five Spices) 

1/2 leuon juice 

2 tsp. Soy Sauce 

1/2 %6 i tsp. Sesame Seed Oil 

1/2 to 1 tsp. Mustard, Powdered, 
eae on) 

1 tsp. salt 

1/2 tsp. vepper 

2 Tbl. Salad Oi1 or o11 in which 
chicken was fried or roasted 


The salad has no exact measurements as it would 
devend on tne amount of chicken. The above are 
meant oniy as a guide for the heginner. The saiad 


is seasoned to taste. A whole chicken can be used 
but parts such as breasts and thighs are easy to 
shred. 


Toss the shredded chicken witn a mixture of a 
little of each of the above seasonings. Season 

to taste. This may te done shead of time and at 
the time of serving, add the oil to the seasoned 
chicken, toss with the shredded green onions, 
Chinese parsley, and lettuce. Quite a bit of 

green onion is used. Add toagted sesame seeds, 

if desired. If you Like the flavor of curry powder 
that is sometimes also used as a seasoning. 


For a festive touch, fried strips of won ton skin 
or fried rice sticks (Pai Mai ¥un) may also be 
added at serving time. 


2 uncooked chicken breasts, about 1 lb. - 


NA. 


Mix and marinate chicken one hour: in: 
1/4 cup soy sauce 

1 clove garlic, grated 

1 small picce ginger, smashed 

4 tsp. sugar 

1/4 tsp. Ng Heong Fun (5 spices) 


Deep fry chicken breasts in hot ofl until golden 
brown. Remove from Bil é nd drain on ebsorbent 
paper. Gool, 


Prepare the following vegetables: 
1/4 cup green onions, sliced thi 
1/2 cup celery, sliced thin 
1/4 cup Chinese Eats sley (coriander), cut 
in 1/2" lenegtl 
10 lettuce isaves, t 


Ad¢ all vegetables: celery, ereen ee 
parsley, lettuce. 
over chicken-vogeta 


yy - a 
the 2 tsp, sesame se 


Season with salt and pepper to taste. This 
sslad can cither be served warm or chilled. 


‘irs. Barbara Chong 


GHICKEN IN FOIL (Gee Pow Gai) 


Slice three large chicken breasts (honed and not 
cooked) in small thin slices. Boned chicken will 
weigh about € les. Omit skin. Marinate sliced 
chicken for several hours in mixture of: 


3. Thi, eatsup 

1/4, tsp. monosodium Glutamate (Accent) 
1/4. ep. Heung Fun (Five Spices) 

1 heaping tsp. Hol Sien Sauce 

Trl. salad oil 

Thl, soy sauce 

salt 

rice wine 


When chicken is ready to he wrapned, chop and ix 
in some green onion and Chinese paroles, if avail-~ 
ahie. 

A deli addition, if desired, 


-s (Lop Cheung) , pres 


thin Fe agonal slices, 


Sut scuares of foil asasuring 4" sauare. Flaca 
small amount (stout 1 tsp.) chicken wi : 
and one slice Lop Cheung in ee aletle oF 
the two corners ; 
fold a rectang 
foil over twice 


« Hold 


d. Fold gee s of 
ly. 


The above quantity makes about 70 pieces. Place 
in roasting pan and roast 14-18 minutes in 3509 
oven. If meat is thick, roast 18-20 minutes. 


‘des. Jane tviah and Mrs. Ishimaru 


ADDITIONAL RECIPES for GHICKEN IN FOIL (Gee 
Gai), which have different ingredients for 
marinade: 


i 1b. boned, uncooked chicken meat, cut in 
i" thin slices--breasts or thighs are con- 
venient. 
Marinade: 1 1/2 ts». soy sauce 
1/4 tsp. a 
oR 1/2 
if? ‘bets 
1/2 tap. sus 
4 Tel. sale 
2 Toi. chop 
Thl, Chir nat a oe 


1 1/2 1k. boned, uncooked chicken meat aut 
in 1” slices. 
4 Thl. say sauce 
4 Thies eatsu 
3 rehire Gauce 
of ae pee Sauce (optional) 
i : 
1 Fun (5 spices) 
7 


curry powder 
seca 18 seed : 


Chinese parsley 


The methods of wranning in foil ane roasting or 
deep fat frying are the sane as in first recipe. 


tirs, Barbara Chong 


CHICKEN WITH MUSHROOMS AND BAMBOO SHOOTS 


Preparation: 
One 3 1h. fryer chicken, cut in small pieces. 
Marinate a few hours, mixing well with: 
& tsp. cornstarch 2 Tel. rice wine 
1 tsp. salt few slices fresh ginger 
2 Trl. sor sauce 2 Tol. salad oil 


7 to % large dried Chinese mshrooms (presoaked 
2 hours) and sliced. Save soaking water. 

1/2 of 1 1b. can of Bamboo Shoots (Took Soon on 
cut in thin slices, 1/8" across the grain. 

3 stalks celery, sliced 1/8" diagonally 

1 dried onion, red or vellow, sliced af4M 

Optional (if you have it): 

Chinese vegetables as See Guai (Shinese okra) 

eut in chunks, OR, Sugar Peas (Haw Lon Dow). 

ifs ec. Wun Yee (ane ed fungus), presoaked one hour 
in cold water with salt and oil acded to help 
in cleaning sand from win yee. Rinse clean, 


&. 
sale anata ads. ache. 8 1 
WHUL aNd SbLYT-rry tne wun 


dried. se no oll. Remove or 

Heat 2 Tal. salad oil in wauk. Add ne tep. salt. 
Stir-fry sliced celery, onion, and banboo shoots 
for about < simutes. If using other Chinese veget-— 
ables, stir-fry them together at the same time. 


memove and sat aside. 

2 i : I i ie 
Heat 1 Tbl. oil in wauk. Add 1/e tsp. salt. Stir- 
fry .«ushrooms, adding a little of ‘mushroom soaking 
water, Cover, cook 2 minutes. iemove. 


Heat 3 Thl. oil in wauk. Acd 1 tsp. salt. Add 
chicken and stir-fry for 10 minutes. If dry, add 
little of mushroom soaking water. Add the cooked 
mushrooms and cover. Cook with lower flame for 5 
minutes more. Add the cooked vegetable mixture and 
Wun Yee. Stir. Gradually add a paste of 1 Tbl. 
cornstarch mixed with 1 Tel. cold water to thicken 
the sauce, Garnish with Chinese parsley. Serve. 
Mre, Fannie Ko 


CHICKEN STEAMED 


WITH SATSAGE (Lop Cheung) 


One fryer chicken, 2% lbs., cut into small pieces 
6 large dried Chinese mshrooms, presoaked 2 hours 
and sliced 

3 Chinese Sausages (lop cheung), cut 1/8" thin 
diagonal slices 

1/2 tap, selt 

Tel. soy sauce 

Thl. cornstarch 

Tbhl. rice wine or sherry 

Thl. salad oil 


PREPPY 


Fut chicken pieces in deev bowl and selt. Add 
cornstarch and six. Add soy sauce, rice 

and oil. Mix well and marinate few hours, 
Add Pee and Uhinese sausage to chicken. 
Add stout 2 Thi. mushroom soaking water. ix. 


«s Gover dnd 


STRAME 


and raw 


CHIGKEN WITH BITTER MELON (Foo Gwai Gai) 
One fryer chicken, 24 to 3 lbs., cut in small pes. 


Trl. Flack Feans (Dow See) } 
cloves garlic 
Trl, minced ginger root 


Mashed together with 
handle end of cleave 


KI DO 2 


1/2 dried onion, sliced 
4 or 5 Eitter Melon (Foo Gwai), center seeds and 
fibers removed and cut in oblong chunks 


Msrinate the chicken pieces for several hours 
with: 1 Tbl. cornstarch 2 Thi. rice wine 

3 Trl. soy sauce 2 tbl, sdliad oid 

2 tsp. salt 
Using wauk or large pot, heat 1 Trl. oil. Saute 
the onion slices a ttinute and renove. Hest ahout 
3 Tbl. ofl, add 1 tsp. salt, then brown the mashed 


Dow See mixture, lowering the flame siightiy--takes 
hslif a minute. Then add the marinated chicken 
pieces, stir-fry five minutes, cover, and cook 

for fi 


ve more minutes, stirring occasionally. 
Add a few Thl. water while chicken is cooking. 


Ae 
bald 


Next add the [fitter sielon and cooked onion; stir- 
fry a minute. Cover pot and cook an ad?itional 
10 minutes until the Bitter Melon is tender, 
stirring occasionally. Serve. 


STEAMED CHICKEN (Jing Gai) 
One fryer chicken, 24 to 3 les., cut in small pes. 
sorinkle chicken end mix in well: 
1 Thl. cornstarch 1 Thl. rice wine 


2 Tol. soy sauce 1 Tel. salad oil 
i tsp. salt 


(continued next page) 


STEAMED CHICKEN (Jing Gai) - continued 


Add the following ingredients to the chicken: 

2 small pes. dried Tangerine Peel (Kwo Pay), 
size of a quarter, presoaked 3 hours, 
scraned, sliced fine. 

2 pCSs Chung Choy, each about 1x2", washed, 
sliced fine. 

1 cup (one small handful) dried Lilies (Gua Jun 
Choy), oradoalced one nour, squeezed dry. 

7 medium size dried Chinese tushrooms, presoaked 
2 hours and sliced. 

3 Red Dates, dried Jujubes (Hung Joe), =resoaked 
3 hours and sliced, 


Mix in. Stes 45 to 55 minutes. A 2 ot. Pyrex 
casserole is good to use for steaming 


STEAMED LEviON C REN VITH SUSHRCOMS 


hicken. tone uncooked meat, 

to Lyi" aieces. 

se “ushrooms, previously soaked 

g en hour, then sliced very thin 

1 Trl. Chung Choy, chopned 

1/4, fresh lemon, siieed very thin 

3 slices fresh ginger root, shredded fine into 
SitrLps. 


Place all above ingredients into a large bowl 
and add the foliowing seasonings: 

2 tsp. soy sauce 1 ttl. oyster sauce 
1 tsp. salt 2 Thi. oil 
ive tsp. xonosodiun zlutamate (Accent) 
1 Tol. cornstarch 


fix all pies thoroughly until completely 
blended. ransfer to shallow platter or dish 
and place on trivet to steam cook for 25~30 ~in- 
utes. Serve with hot ste tmed rice. Serves 4. 


Mrs. Shirley Ng 


ROAST OR ROTISSERIE CHICKEN 


Marinade: 1 clove garlic (mashed) 
1/2 cup soy sauce 
1/4 cup sugar 
1 tsp. salt 
2 Thl. catsup 
4 thin slices, fresh ginger root 
1/4 tsp. monosodium glutamate (Accent) 


Salt one large fryer chicken and marinate in the 
atove mixture overnight in refrigerator, turning 
once or twice. 


Prepare the marinated chicken for roasting by 
rubbing 1/2 tsp. Mein See Jeung (brown bean 

sauce) and 1/2 tsp. Hoy Sien Jeung in the chicken 
cavity. Add little salt in cavity. If available, 
put a few oleces of green onion and Ghinese parsley 
in cavity. Close openings of chicken ty trussing. 
dub 1/2 tsp. Hoy Sien Sauce and 1/4 tsp. season- 
ing powder (Nz Heung Fun) on ehicken skin. 


Roast chicken in 350° oven 45 to 50 minutes on 
a rack. GR, Rotisserie for 40 minutes with iow 
flame. When cooled, chop into small serving 
pieces. 


cloves garlic, mashed 
Ttl. fresh wsinced ginger root 
a” ped, 


Another marinade: 1 cup soy sauce 
1 Tbl. rice wine 
1 Trl. honey 
i tsi. salt 
4 
1 


green onion, chopped in 


After use, the above marinades may ke kept in a 
jer in the refrigerator or freezer and reused 
another time or two. 


SOY SAUCE CHICKEN (See Yow mi) 


Make a mixture of: 3/4 cup soy sauce 
1/3 cup brown sugar 
1, OF 2. Tbk, rice wine 
i Tbl. honey 
2 cloves garlic, crushed 
few slices ginger root 


Boil a small piece of Star Anise (Pot Gok)--3 
4. points--in one cup water for 15-20 ninutes 
to get the flavor of bot gok in the water. 
Add the above soy mixture to the water; bring 
to boil and simmer a few minutes. 


Meantime, clean and drain one 3 1b. fryer 
chicken, Adc chicken to the above boiling 
licuid, cover and at noderate heat, buen’ back 
to a boil. Lower flame to a. sime r and cook: 
for 15 minutes; turn chicken‘ and cook for 
another 15 minutes, Remove and cool chicken. 
Chop in szail pleces to serve. 


The same liquid ‘aay be used to cook chicken 
wings, taking only about 15-20 minutes total 
cooking time, The used soy liquid may te kept 
in the refrigerator or freezer and used one or 
two more times. 


CHICKEN WITH ERAN CURD AND CHIVES 


“(Foo Yue Gow Choy Gai) 


One fryer chicken, cut in small pieces, OR, 
2 1/2 lbs. chicken wings, cut in 3 sections 


3 cakes bean curd (foo yue) mixed with 
3 Tbl. water to make a paste 
3 Tol. saiad oil 
2 tsp. salt 
Chinese Chives (Gow Choy) cut in 1/2" lengths 


Heat oil in pot or wauk. Add salt. OStir-fry 
chicken for five minutes. Add bean curd paste 
and stir-fry. Cover. Adc a little water, ahout 
1/4 Gop. Stir occasionally. Cook 20 minutes. 
Add chives, stir and mix. Cook one more minute. 
SGrve 


GanLIC FRIED CHICKEN 


One fryer chicken, cut up and saltem. Harinate 
for two hours or more in the following: 
Reat one ogg. 
Add: 1 Thi. soy sauce 
11/2 tsp. rice wine 
1/4 tsp. monosodium glutamate (Accent) 
3/8 tsp. garlic powder 


Roll chicken pieces in aixture of flour and a 
little cornstarch. No further scasoning necessary. 
Fev as usual in pan or decp fat fry. 


irs. dane Mah and Mrs. Ishimaru 


SHICKEN GIGZARDS 


2 lbs. chicken gizzards, wash clean with salt 
and rinse well----leave whole 

i tsp. 6alt 

2 Tbl. soy sauce 

1 Tel. rice wine 

3 or 4 points star anise (bot gok) 

rT 


Heat 3 Thl. salad oil in kaavy pot. Add 1 tsp. 
salt and ssute chicken gizzards for < minutes. 
Add soy ae: rice wine, bot gok. Add a little 
water, about 1/4 cup to start ner until 
soft~-an hour or two. Stir occasionally end 

adi a little more water if dry. fo serve, 

Slice giagzards. 


GEICKEN FEET 


given for this recipe as 

; nd on the number of chicken fest, 
yicken feet obtsined from a soultry arket 
usually have the outer skin renoved tut if not, 
seald in hot vater and reiove. wash and clean 
chicken feet. Chop toe naiis off. 


Heat a little oil in a heavy pot. Add a little 
salt and stir-fry chicken feet for a few minutes, 
Add mixture of sov sauce, rice wine, ginger 
arene, and a small piece of hot gok (as in 
eceding gizzard recive). Ad@ simall amount 

of 8 water, cover and simmer until tender. Stir 
occasionally end acd more water to prevent 
eryine out and burning. 


For varistions in flavor: 
(1) Instead of the bot gok, add bean curd 
(Foo Yue), or 
2) Red tean curd (Nom Yue), or 
3) Oyster Sauce (Ho Yow) to taste. 


oN 


1 tsp. salad oil 
a/2 tee. salt 
1 clove garlic, crushed 
11/2 cup white chicken meat, diced 
1/2 cup raw lean pork, diced 
1 tsp. soy sauce 
ec. fresh ginger root, shredded 
tse. rice wine 
cup bawhoo shoots, diced 
cup Chinese hlack mushrooms, presoaked and diced 
cup Chinese cabbags (white osrt only) diced 
cup celury, diced 
cup onion, diced 
sui: soup stock or water 
Trl. cornstarch 
/2 tsp. monosodium glutamate (Accent) 
1 tsp. soy sauce 
1 tsp. suger 
1/2 cup roasted walnuts 


PNH 


PRP REP 


soy sauce, ee enee ginger, rice wine, and 
biiLx fee a, noceni soy sauce, sugar snd 
1/2 cup water together. Stir woll tefore using. 


Heat oil in very hot wauk or skillet and add salt 
ens crushed garlic. Add diced chicken and pork 
and stir-fry until light brown. Add soy sauce 
ginger and rice wine preperation. 


ee batboo shoots, mushrooms, Chinese cahbage, 

diced celery end ancea. otir-fry 3 minutes, stir- 
oe constantly. Add 1 cup goup stock or water; 
cover ani steam for about 5 minutes. 


Add cornstarch preparation and stir-fry until 
gravy thickens and is smooth. Add roasted walnuts. 
Serve. 

Mrs. Lillie Jue 


ax 


Wo 
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DICED CHICKEN MEA'T WITH ALMONDS 
(Hung Yun Gai Ding) 


together: 1 tsp. soy sauce 
1 tsp. fresh ginger root, shredded 
1 tsp. rice wine 
1 tsp. water 

together: Tol. cornstarch 


. wonosodiun <lutamate (Accent) 
saue 


al 

L. tsp 
di De 
1 2) 


ts} 


i/ic. water 


Put 1 Tha... ofl in very not skillet, add jj 

tsp. salt and i clove pee ne: 

Ade aoe cup white diced, 
Le ote raw lea: Stir-fry 
all 7 eo own, u minutes. “Add 

DOVE etc, 

Ace's 1 ous be 

uk eu BS mse cathage, wilte atem part 


1 cur Chinese black sushrooms, presoaked 
and <iced 

cup celery, diced 

eup onion, diced 


Aca cur soun stack. Cover and coak 5 
+ n 5 
i y 


Add above cornstarch wixture. stir-fry 
until gravy thickens and is smooth. Ade 


1/2 cup roasted almonds. Serve witn to: 
rice. 


led 


‘irs, Charlene Fong 
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PRAISED CHICKEN (Whut ( 


One Frver Chicken, 24 to 3 lb. 


|e 


cup (one handful) dried Lilies (Gum Jum), 
pre-sosked half hour. 

7 dried Chinese mushrooms, presoaked 2 hours 

and siiced. Save soaking water. 


Tol. Sov Sauce 
3 Tek. Saied Oil 
sauce Tbl. ginger juice 


ae 
1 1/2 to 2 Thl. Soy Sauce 
1 Trl. Rice Wine 


warinate whole chicken in about 2 Tbl. Sov Seuce 
for an hour or ore. 


; heat 2 to 3 Tbl. Salad O11. Frowm 


- Remove chicken. 


Acad 1 Tbl. more oil. Add the Gum Jum snd msh- 
rooms stir-fry heif minute. Put cnisken back 


oot and ~our above sauce over ehicken. Add 

1 cup water and the soaking liquid from the ‘mush- 
rooms, fring to hoil, lower heat and cook over 
low fire for 15 minutes on both sides-~total of 
50 minutes. 


Tatee chicken out and cool. Cut in small serving 
pieces, Renove Gua Jum and sushrooms. Put on 
serving dish. Place cut chicken on top. When 
reacy to serve, warm up the juice and nour over 
chicken. 


ifirs. Earbara Chong 


BEGGAR'S CHICKEN (modern version) 


chicken, 3 to 4 lbs., whole 
Tbhl. Soy Sauce 

Tol. Sugar 

Trl. Rice Wine 

stalks Green Onion 

slices Ginger Root 

4 pes. Star Anise (Pot Gok) 


RRNMERHE 


nub inside and outside of chicken with mixture of 
Soy Ssuce, Sugar, and Rice Wine. Stuff the cavity 
with Sreen Onion, Cinger Root, Ster dAnise, and 
Papper, Sosk for 4 hours cr overnight. 


Wrap tho chicken with aluminum foil, put on 
rack s roasting pan in slow oven of 2509, 


sook for 3 hou Turn upside down after 

sne hour's interval. 

invrap the chicken when done. Renove epices 
ETOH CANE Ui. erve whole on nlate immediately. 


4 be 


yon onion. 


A beggar had stolen a chicken froma farmer's 
house by using a handful of mud paste to caoke 
the chicken so that it would not make any noise. 
Then he carried the chicken back home, but he was 
so poor that he had nothing to use for cooking 
the chicken nor killing it. So he made more mud 
paste and coated the whole chicken, feather and 
everything, into a mi? ball; he put this md ball 
chicken over the cosl fire that he had stolen to 
keep himself warm. He kept turning the chicken 
for hours. When the md got all dried near dawn, 
he split and crushed the dried mud and found all 
the feather was stuck onto the mid. Then he had 
a delicious meal. 


--From a Formosan Cook Pook 


SALTED CHICKEN (Im Gai) 


1 large (4-5 lbs.) roasting chicken 
5 lbs. rock salt 

1 sheet thin warchuent paper 

6 cloves garlic, crushed 

4 tsp, fresh ginger, crushed 

4 tsp. tabhe st 

4 tsp. rice wine 


Wash chicken and pat dry. Rub crushed garlic all 
aver inside of chicken. Mix crushed ena 
riee wine and rub over inside and outside of 


aper. Heat rock salt in pan 
until red hot, Pour half of the hot salt into an 
earthenware container with a tight covar. Place 
chicken in container and cover with renaining hot 
salt. Cover container tightly and place in moder- 
ately not oven for 25-35 vainutes. 


Wrap whole chicken in p 
a 


Q! ae - Let it cool. Chor into smell 
pieces and serve with sauce, 


/ . . 
Sauces 1/4 cup cooking oil 

green onion, chopped into siall pieces 
Tol. rock salt 


Heat oil to boiling point and add salt and onions. 


if chicken is small, fill inside of chicken with 
heated rock ssit after it has been rubbed with ger 
lic, ginger, table seit and rice wine. Place 
chicken over remaining half of the heated rock salt 
in container. Cover chicken with rest of heated 
salt. Place caver tizntly over container and let 
the heat of the hot salt cook the chicken. If 
necessary, place container over very slow fire 


ie's., Lidiie Jue 


WEST LAKE STEAMED DUCK (Sai Woo Op) 


seen 


The genuine recipe as served at banquets, calls 
for deep fat frying the duck, steaming, and 
removing the bones, The following recipe has 

teen adapted for home use by broiling the duck 

and leaving the duck whole--not renoving any bones. 
Our fanilies love to chew on the bones and it is 
much easier on the cook! 


One Long Island Duckling, frozen, 4 3/4 lbs. aporox. 
weight, 

Defrost duck the day before in rofriserator. 
Waeh duck and drain dry. arinete g few hours 
with mixture of 3 Thl. Sor Sauce and 1 Thl. Rice 
Wine. Eroil at medium flan: (6" down fron flame) 
and brown all four sides. Leave whole to troil 
and stvuan, 


1/2 cup Himoae suciewous, presogked 2 hours, 
Pine 
ious soaking wator 


4 Joe) 


; 5 presoaked 2 hrs, 
Tangerine Skin (Kwo Pey), cach 

é size of quarter (prosoeked 2 hrs.), 
shed and scrapod clean 

or 4 points, Star Anise (Bot Gok) 


Root 


Tol. Soy Sauce 
stalks Celery, cut in chunks 
whole green onion 
few sprigs, Chinese Parsley (Yim Sai) 
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A requirement for this recipe is a large deep 
dish or pan, at least 12" diameter, that will fit 
the length of the duck and that dish to be able 
to fit into a steaming pot with cover. 


(continued next page) 


WEST LAKE STEAMED DUCK (Sei Woo Op)-- continued 


Put broiled duck (whole, do not cut) in large deep 
dish as described above. Also put duck gizzard 
and liver in dish. Pour the above mixture, half 
in cavity and half on top of duck, breast side up. 
Steam for 1 1/2 hours at medium flame. Watch water 
under steaming rack so that it does not run dry; 
replenish frequently. At end of 1 1/2 hours of 
steaming, test for doneness. If soft and tender, 
remove duck from steam pan. Keep duck warn, 
Remove all ingredients from cavity and juice, dis— 
cerding all insredients excect the mushrooms, 

Save juice for sravy. Slice duck giazard and liver 
which had steamed with duck and use in s#ravy. 

skim fat from juice. 


Meantime, prepare 1/2 c. bamboo shoots and 1/2 «. 
eelery, hoth shredded very fine. Meat < Tri. eil 
in wauk, add 1/2 tsp. salt, stir-fry the ba:hoo 
shoots and celery for a minute. Asd the juice, 
sliced glazards and liver, and mushrooms. Heat, 
thicken gravy with 1 or 2 Thl. cernstarch mixed 
with some of mashroom soaking wa’.er (or plain 
water)--about 1/2 cup. 


If duck is cold, re-steam few minutes in pan. 

Line serving dish with lettuce leaves. Plece duck 
on top. Four gravy over duck, Garnish with 
Chinese parsley. Serve. 


3ED DUCK WITH SPINACH 


Sane recipe as Sai Woo Op except serve duck over 
spinach instead of lettuce. Two bunches spinach. 
Jjasnh and drain. Pre-cook srinach in salted boil- 
ing water for 2 uinutes, drain, put spinach in 
steaming pan. Put duck on ton of spinach and 
steam together 5 minutes. Transfer spinach and 


duck to serving dish. Pour gravy over. Serve. 


i saad 


Mmes. Elanche AhTye and Evelyn Wong 


STEAMED WEST LAKE CHICKEN (Sai Woo Gai) 


Same basic recipe as for Sai Woo Op (West Lake 
Steamed Duck), except uge chicken, pullet pre- 
c n 


< time is less. 


G 
ferred, or large fry 


One Duckling, 4% lbs. 
Sauce Mixture: 11/2 Tbl. salt 
3 Tel. sugar 
1 1/2 Tel. -tin See Jeung (Frown 


Fean Sauce) 


he i 


k 


3 


In saucepan with 2 cuss water, boil the above 
mixture and sisrser for 15 winutes. Prepare the 
duck for roasting. In another ssucepan, boil 

2 cunvs of water and add 2 Tbl. honey. Pour hot 
water and honey wixture ali over the duck. 
Discard excess licuid. 


Tie or sew up neck opening. Four the simnered 
sauce into duck cavity; close opening with 
string, sewing tightly. Place duck on rack 
and roast in 400° oven 15 minutes, then reduca 
heat to 3759 for 50 iainutes, turning once during 
roasting. If larger duck used, roast 10 minutes 
longer. 

Mrs. Clara Mark 


ROAST DUCK (Faw Op) 


One (4 to § lbs.) Long Island Duckling, frozen; 
defrost, wash and hang to dry for 2-3 hours 

visake sauce: 1 1/3 Tbl. hoy sien jeung 

1 Trl. min see jeung (brown bean sauce 

3 Trl. soy sauce 

a this stigar 

2 tsp. salt 

eup cold water 

green onion and Chinese parsley 


fh 


Cut duck neck in two and insert in neck cavitr. 

Sew up neck cavity, overlapping the skin and sewing 
tightly. ut above sauce in stomach cavity and 
sew cavity tightly as above. If foothall pump 
available, insert needle and pump air in cavity. 
This gives a nice fullness in the mach area. 


Pr 


2 


at oven to 4009. Roast duck, bre: t 
on “Dae for a total roasting tiae of ap vroximetely 
Tl hr. 15 winwtes for a 4 1/2 fe Time 


Hy 
vary with size of duck. The last 20 ninutes of 
roasting, brush honey on breast side and let 
trown for 4 minutes. Flip duck over and brush 
honey on back and brown for 15 minutes. he careful 
in flipping the duck that the sauce in the stomach 
cavity does not leak out. A precautionary step 
would be to insert a small broiler pan or cake pan 
with a rack under the duck to catch the sauce--if 
it does leak out. Cool duck and cut in small 


serving pieces, Heat duck sauce and pour over 
duck. Serve with plum sauce (So Mui Jeung). 


Leftover cueck and ssuce is delicious the next day 
wixed with Chinese boiled noodles--"Op Jup iiein." 


tirs. Mabel Fong 


NDARIN PRESSED DUCK (Wo Siew Ov) 


Gne Duckling, 4 1/2 lbs. 


Use a vot about 13" diameter, large enough to 
hold a dusk. Add: & cloves garlic 


4 slices fresh ginger root 
1 Chinese Star Anise (Hot Gok) 
of water and bring to a boil. 
and cook 1 1/2 to 2 hours or 
r 


snould barely cover duck. 


Renove ~~ and 

Slit back of duck snd reove leaving the 
skin whole. Cut up sat end evenly ina 
shallow pan. Cover with the Sprinkle 


invert duck 


tapioca flour (Ling Fun) over 
covered. Pat snough wat 


skin until well 
ter over flour to moisten. 
into a shallow pan of the same size. 


3 


Act? salt and penper to taste. Sprinkle tapioca 


flour over duck ‘sat and ada watar to moisten 
acain. Stean 1/2 Hour. Coal. 


Cut duck into Pour parts and deep fry until 


brown and ¢ 


rispy. Cut fries duck into small 


pieces (about 3/4" x 2" strips) and serve on 
shredded lettuee. Pour sweet and sour sauce 
over duck and sprinkle top with chopoed toasted 


almonds. 


A By 
Nea? 


wt 


er = 
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Fring to a 
and cold wa 
thicken, 


Serve imnediately. 


TUCK 
up vinegar 1/2 cup sugar 
up water 1/4 cup catsup 


. ifake a paste of cornstarch 
ar and graduaily add to sauce to 


irs. Laura M. Sun 


SQUABS WITY WILD RICE STUFFING 
or CORNISH HENS 


1 cup uncooked wild rice 

2 cups water 

2 Thl. snipped parsley (American) 

1/4 cup finely diced celery 

1/4 cup finely diced onion 

1 small apple, pared, minced 

1 tsp. seasoned salt 

6 squabs or cornish hens, ready to cook, 
one 1h. weight each 

1 cup tutter or margerine, nelted 

1 tsp. salt 

ih tsp. sage 

1/4 tsp. thyme 


In sauce pan place wild rice, snipped parsley, 
celery, onion, apple, seasoned salt, 2 cups water. 
Gook, covered for 30 minutes. Drain, if needed. 
Start heating oven to 500° FP, 


Use rice mixture to stuff squabs; witn string, tie 
legs together and bend wings back. Flacs scauabs, 
breast side up, in shallow open pan, In sauce par 
combine butter, salt, sage, thyme; heat, then 
generously brush on squabs. Roast uncovered 15 
minutes. Lower oven to 400°0F, then roast 45 
‘dnutes more, basting every 10 minutes. 


> 


srs. Clara Mark 
FRIED SQUAB (Jow Bok Op) 


Boil a pot of water, add scuak, tring water back 
to a boil and simmer 10-15 minutes. Remove and 
‘grinate for half an hour or longer in mixture 
of little soy sauce, singer juice, rice wine. 


Rub squab with honey and deep fat fry to brown. 
Cool and chop in small serving pieces. 


irs. Connie Yep 


SOY SAUCE CORNISH HED 


3 Cornish Hens, frozen, average weight 18 oz. each. 
Defrost, wash and drain. 


In a large pot, heat together 1 cup water with 
4 points of Star Anise (Rot Gok), to get the flavor 
ut. Simmer 10 minutes. 


Mix together: 1 1/2 cuy soy sauce 
1 cup rice wine 
2 lumps (14" dia. apurox.) Rock 
Sugar (Ping Tonz) 
Ade to above water and simmer for 10 minutes. 


Rub the outside of the Cornish Yens with heavy soy 
sauce (Gee Yow) and marinate for an hour. Put the 
Cornish Hens in the atove hot soy sauce mixture. 
Do not cover. Cooks without the pot lid. Turn 
hens every 5 minutes, with low simuer fire, until 
done, about 45 ‘sinutes. The above mixture is’ 
adeguate for 2 Cornish Hens, or even 3 if the pot 
is large enough at the tottom, Remove, cool, and 
cut in serving pieces. 


The liquid may be saved, refrigerate’, and used 
another time. iffy aiso he used with squab, pullet 
chicken or fryer chicken, 

Mrs. Lily wong 


STEAMED SQUAB OR CORNISH SEN, WEST LAKE STYLE 


Use same method and ingredients as for Sai Woo Op 
(West Lake Duck), using 3 or ore scuabs or Cornish 
Mens, Steaming time is short devending on size of 
sousb or Cornish Hen-~ar-rox. 35 minutes. 


SUUAB Or CORNISH HEN WITH VEGHTABLES 


Cut up squabs or cornish hens and use as you would 
cut up chicken with Chinese vegetabies. Marinate 
with selt, goy sauce, rice wine. Stir-fry. Short 
cooking time of about 10 minutes. 


SHREDDED CHIGKEN SALAD 


2 lbs, or more raw chicken breasts, split in half 
and marinated overnight with 1 tsp. salt and a 
dash of pepper. If desired, add a package of 
G. Washington seasoning or 1/6 tsp. Accent. 


Slice thinly or shred: 
1 can sweet sour mixed nickled vegetables (Sup 
4 to § pes. sweet sour ginger Gum 
i. to 5 pes. pickled scallions (Kui Tow) 


1 oz. Rice Sticks (Pai Mai Fun) Deep fat fry this 

before doing the chisken so that fat is clear 

and clean, Divide into twa portions and deep 

fat fry at 350° until light brown--fries very 

fast. Remove and drain on naper towel. 

fone large head of lettuce, shredded 

Refrizerate in about 4 cups 
plastic bag: < 


pre .2 cups celery, sliced very thin 
3-4 stalks green onion, slivered 


CAA 4 a ~ Cl as, TRS Qaa 
one bunch Chinese narsiey (Yim Sai) 


cut in short le 


Chicken: Roll marinated schicken breasts in flour 
ana fry in deep oil at medium heat until brown and 
done. Let it cool, Cut into strips with knife or 
shred by hand. Then pour 1/2 cup of mixed sweet 
and sour vegetable juice and 1 Tbl. sesame oil into 
the chicken and mix. Add more sugar, salt, salad 
oil, and vinegar to suit the taste, 


Mix the shredded pickled vegetables, ginger and 
scallions with the shredded chicken, 


When ready to serve, put ees aie vegetables—— 
lettuce, eee green onion and Chinese parsley-- 
ina large salad bowl. Put in the chicken mixture 
and mix, Then sprinkle the fried (Pai Mai Fun) 
top, dserve, 

Mrs, Josephine Ding 


BRAISED CHICKEN (Wut Gai)--Simmle Version 


One fryer chicken, 24 to 3 lbs., whole, not cut 

6 or more dried Chinese mushrooms, presoaked 3 hrs. 
and sliced 

1 tsp, ground ginger 

10 snakes garlic salt from small shaker size 

2ts 3 Tol. soy sauce 


> 
2 
o 


Season by rubbing ground ginger - whole chicken, 
sprinkling with garlic salt and soy sauce. 


Heat 3 Tbl,. oil in large pot or high dome electric 
frying pan until hot. Sprinicde in 1 tsp. salt. 
Rrowm chicken on both sides, Add mushrooms and 
mushroom soaking water. Liguic should just barely 
cover bottom of pot. If not, acd water. Cover 
pot, turn heat down and simmer 20-25 minutes, 

Then turn chicken and recover for en additional 

20 minutes, Total cocking time sbout 45 minutes. 


aa 


Gocl chicken snd cut in serving nieces, Pour pan 


Firs, Haxine Chan 


ired sectioned nieces, 
a cipe. lushrooms are optional, 
c prinkled lightly over 
chicken, deat Brown 
chicken pieces 

just eneush to cover bottom of pan. Gaver, add 
mushrooms, lower heat to simmer for 20 minutes, 
turning pieces once. Sprinkle cut green onions 
and Chinese parsley to serve, Acjyst zravy if 

boo thick or thin, 


firs. fiaxine Chan 


PLUPFY, SMOOTH CHICKEN BALLS 


(Fow Watt Gai Kow) 


1 schicken breast, skin removed, boned and cut into 
cubes, 1/2" square, apnroximately 

1/2 te salt 

1 egs white 

ginger juice (optional) 

1/2 cup flour 

1/2 tsp, baking powder 

Bane marinate chicken pieces in salt, ginger 


epg white. If desired, may add other 
s to marinate chicken pe & change of 
Favor, such as, a little garlic salt or Ho; 


See oe Bee do net add so 


pieces with mixture of flour 
Boil pot of water. Vrop in 
£ the coated : eces, 


ces Fioat 


nt 


beat fluffy chicken bails can be cooked 
time and added to sny vegetable dish, 
table until almost done, add the chicken 
stir-fry together until heated through, 

adc cornstarch paste to makes gravy. 


Mrs. Connie Yep 


1 chicken breast, skin sei boned and cut 
into cubes, 3/1" annroximately 


Marinate chicken cubes for one hour in: 
1/2 ten. salt 
1/k. tsp. pepper 
l tsp. Light soy 
ginger juice (about 1/4 tsp.) 
if2 tsp. rice wine 


Roll chicken cubes in cornstarch, 
Boil pot of water, Drop 10 to 12 chicken cubes 


individually into the boiling wat bring back 
te pei under ire iindesd ee then lower flame to 


shoula be tr 
end ale fAN » 


a and apne 


1 halts may be combined with any 
ish. The vegetable should be cooked 
on a add the chisken balls, stir-fry 
a few times, cover and cook togetner for 2 to 3 
rdnutes, Mix cornstarch and water to make a 
paste and stir in to make the gravy. = 


Mrs. Hazel Cheang 


ROAST G2 ROTISSERIE CHICKEN 
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2 Tbl, Hoy Sien Sauce 
2 Tbl,. soy sauce 

1 Tbl. sugar 
2 
RQ 


Ancther marinade: 


tsp. rice wine 

cloves garlic, crushed 
1/2 tsp. Ng Heung Fun (5 srices 
1 tsp. salt 


lib, boned, raw chicken meat, sileced thin 


Marinate in: 1 Tbl. Hoi Sien Ssuce 
if, tsp, sugar 
2 tsp, cornstarch 
ve tsp. salt 


11/2 tsp, soy sauce 
4 Tbl. salad oil 
2 Tbl. chopped sreen onion 


iis upg 1cs are the same as i 
Deep fat fry 2-3 minutes 
ses each side, at 375°, 


Mrs. Nancy Mar 


CHIGKEN WINGS WITH BLACK BEAN SAUCE _ 


2.ios. chicken wings, Jf large, eut in five 
parts; if medium sized, cut in three parts 
2 Tbl. black beans (Dow See), “¥ 
rinsed and drained 
cloves garlic, mashed 
Tol. minced ginger root 


hashed together 


HD 
i 


ae 


green pepper, cut in 1" chunks 
1/2 onion, sliced 


Varinate cut chinken wings ror ssversl hours with: 
2 tsp, cornsbarc! 
Tol, soy sauce 
13 tsp. salt 
2 Usps Fuce wane 
Tobi. salad oil 


Heat 1 Tol. oil, stir-fry onicn anc green pe 
a minute and remove, 


Heat 3 Tol. ail, add 1/2 tsp 
the mashed Dow See mixture, 
slightly, for half a minute 
chicken wings, stir-frying 5 j Des, Saver 

and cook five more m ing occasionally, 
Add 1/4 eup water while chi is cooking, 


return the onion and gr pepper to the 
pan; stir-fry aminuts, Cover cack an 
additional five minutes, stirring occasionally , 
Serve, 


agonal hali- 


Variation: Slice asparagus in ci 
i itute for the 


ae 
ch reel: and 


CHICKEN WITH LONG RICE 


l fryer chicken, 3 lbs., cut in 2" pieces, 
marinated 10 minutes in: 2 tsp. soy sauce 
2 tsp. sugar 
1/h tsp. ginger juice 
1 tsp. cornstarch 
2 bundles (1/4 1b. each) long rice (Fun See, 
Chinese vermicelli) presoxked 30 minutes and 
cut in 4" Lengths 
clove gerlic, crushed 
haif-ineh slice ginger, crushed 
. Piss wine 2tsn, salt 
cups water dash of pepper 
cup chormed green omion 


HOR 
ct 
U 
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Saute garlic and ginger in oil for half a minute, 
Add chicken pieces and saute for 3 minutes. Add 
wine snd sliced gizzard, saute for 2 minutes more. 
Add water and simmer for 30 minutes or until 
chicken is tender. 


softened long rice to chicken. Ering to a 
ae add chicken liver, salt and >, iodomr 
“uinutes. Garnish with green onions to serve, 


Mrs, Helen Ching 
ROAST DUCK 


Frepare duck as in other recipes, Combine. followin; 
Llngredients ae pour over duck: 
1/4 tsp. salt 
1/2 Tol. sugar 
tsp. Ng Heung Fun (Five Spices) 
4 Tol. soy sauce 
2 Tol. oyster sauce 
i. clove garlic, crushed 
4 tsp. Accent (i#SG) 


~NrN 


Insert green onion and parsley in cavity. Roast at 
350° for about 2 hours Sauce measurements are 
aporoximate; adjust a own taste, 

Mrs. Helen Ching 


GHICKEN ROLLS 
mace with Pillsbury Crescent Rolls 


Dice fine the following ingredients for filling 
breasts of chicken, : 1/2 
cup | 


bamboo shoots (Jack Soon) 

dried Chinese mushrooms, pressaked 3 hrs. 
r wav substitute canned button mushrooms 

Stalks grean onion 


bunch Chinese parsley (Yim Sai) 


02 Ft MN 


4% 


Marinate diced chicken with 2 tsp. sherry (or 
any kind of wine) and abant ginger juice 
for at least half an hour. with 1 tsp, 


le 
cornstarch, 


. shi mushar? 
i snroom 
. oyster 


dbarch wih th 2 tow, 
thicken gravy sil 
and Yim Sai and 
Sool filling, 


Unroll a Pillsbury Crescent Rell, Spread 1 tsp. 
of pees Se en end - voll and roll. up. 
o close. Bake as ucted on 

he above filling is enough for 


Mrs, Lily Jean 


CHINESS BAR-B-=Q WINGS 


11/2 lbs, chicken wings. Cleaned, washed and 
drained well 


Mix the following ee in a bowl: 
clove garlic, crushed 

vilece fresh ee root, crushed 
Tol. soy sauce 


Peete 


i heaping Tbi. sugar 
1/3 cup Uoy Sien sauce 
sait to taste 


Dip the chicken wings in the mixture, then place 
on broiler rack with medium heat (375°). Broil 

slowly about 15-20 minutes, turning wings to brown, 
Skin bscomes smooth and shiny when done. 


Mrs, Cora Low 


CHICKEN A LA WING 


Lbs, chicken wings, cleaned, washed and drained 
Tol, brown sugar 
cups soy sauce to 1 cup of water 


wD) to 


Disjoint wings. Heat pan and use a little oil to 


saute wings. Pou 


ron liquid and sugar, cover and 


cook slowly under low fire until done, turning 


occasionally, Am 


winutes, 


proximate cooking time 15~20 


lirs. Gora Low 


BROILED CHICKEN 


. . 1 . 
Two fryer chickens, averaging 23 to 3 lbs, each, 
cut in desired sections 


Pre-salt chicken and marinate a few hours in a 
mixture of: = 
1/2 can tomato paste 
2 Tbl. soy sauce 
L TOL. Dice wire 
2 Tbl, pancake syrup 
2 Tol, lemon juice 
tsp. garlic salt 
1/4 tap. Ne Heung Fun (Five Svices) 
Sip. papper 
1 tsp. Worcestershire Sauce 
1 clove garlic, crushed 
Ginger juice or 1 pe, zing: 


‘ 


Y wm ¥ 
Rey 
1/2 onion sliced or 2 stalks green onion, 


each fF 


after 
with meited ae —- 


lore 


6 to 10 mimites, 


Broil chicken 
ce wl 
Soy 


DEEP FR SQUAB (Jow Bok Op) 


This is another method, fe 
soy sauce. Make a mixture 
Chicken and simmer the log 
quarters done, about 10 to 
Remove and cool slightly. 


inate seuab with 
- ae 
for Soy Sauce 
mbil three- 
>) minutes, = 


Heat oil. Deep fat fry squab for a few minutes 
until lightly fried. Cool anc chop in small 
serving pieces, 

firs, Gonnie Yeo 


SQUAB OVER RICE 
“(Bok Op Fon) 


1 young squab, chopped in small serving pieces 


Marinate for an hour in: 1 Tbl. soy sauce 
1 tse, rice wine 
1 ts 


p. sugar 


4, dried Chinese mushrooms, presoaked 3 hours and 
sliced thinly 

2 to 3 Chinese Sausages (Lop Cheung), sliced thinly 

1 Tl. soy sauce (optional) 

2 Ubie Gill 


2 cups rice, washed until clean 
21/4 cups water 
Chinese varsley (Yim Sai), chopned 


tart rice cocking, 
he squab, etc. 
qu.ab 


the marinated 
sausages. 
May add a 
desired. 


When the aaa’ in the rice has avaporated and the 
ton of the rice has started to dry with bubbles 
forming, add te partially cocked squab mi. xtureto 
the top of the rice, Cover and lower flame, 

Steam 2i) ease Just before serving, sprinkle 
Chinese parslay on top and mix into the rics, 


Ser 
Variation: Substitute a Cornish Hen for the Squab. 


Mrs, Sue Mow 


ix she following ingrsdients together, bring to 
a toil and simmer 15 minutes over very slow fire: 


= cups soy sauce 

_ cup water 

2/3 lb. rock sugar (Bing Tong) 

<0 points Star Anise (Bot Cok) 

2 stick (about 1 og.) Cinnamon 

1/2 tsp. salt 

& to 5 Cho Gwo, if available; rinse 


This sauce is sufficient to cack two to three 
mediun ae young ne ne time, Put squabs 


in sauce eover the squabs, 
bring ‘Ne LOY lame as low as 
possible, Simmer, unc ed, 35 to 45 minute 


Remove ecuabs from saues as soon es done. Meat 
Should not shrink from bones As soon as scuab 
2 g The u 


en0ls, chop int x 
be eaten cold but at serving time, heat and pour 

about 2 Thi, of the sauce mixture over the squab 

fer good flavor, 

esused ebout 4 times, Bring to 
igerate. The sauce may also 


BRAISED DUCK (Sai Woo Onn) 
1 young duckling, about 4-5 lbs, 


Marinate duck in following mixture for 2 hours: 
1/2 c. soy sauce 
1 Tol. rice wine or whiskey 
i Tbl. sugar 
l large sliece of ginger, chopped fine 
2 cloves of garlic, chopped fine 
Other ingredients: 
oieces dried tangerine peel (Kwo Pay), gach 
about size of quarter, cressaked 3 hours 
ap. salt 
bar anise cluster (Bot G 
ied red dates (Hung Joe 
ups water 
2 tsp. Ne Heung Fun (Five Spices) 
up arisd Chinese mushrooms, vrescaked 3 hrs. 


ok) 
) presoaked 3 hrs, 


ss 
.) 
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and sliced 
i cup bamboo shoots, sliced 
1/2 c. water chest ite neeled and sliced 


Ei 
iL Tobi, cornstarch mi3z oa with 2 Tbl. water 
2 Tol. ovster sauce (optional) 


Brown duck under broiler or in a large frying pan. 
ck J arge dutch oven and cook over low 


“lame abo 14 hours with left over marinade sauce 
and 2 cups of water, salt, siiced mushrooms, red 
dates, tangerine peel, Ng Heung Fun, and star anise. 
Cook Guck until tender. 


Just 10 minutes before serving, add bamboo shoots, 
woter chestnuts and a little oyster sauce. Hake 
cornstarch paste to thicken gravy. Serve with cut 
green onions and Chinese parsley as garnish, break- 
ing the soft and tender duck into serving chunks. 


v6 
V7 


irs, Sylvia Chan 


ROAST DUCK SALAD 


1/2 roast duck, boned. Breast meat is convenient. 

Shred in slivers with fingers; or slice thinly. 
1 No. 303 can pineapple chunks 
1 can lychee 
10 to 12 preserved sweet white cucumber (Cha Gwai), 

sliced thin 
Tol. olum sauce (So Hui Jeunz) 
stalks green onion, shredded in 14" lengths 
bunch Chinese parsley (Yim Sai), in short lengths 
large head lettuce, shreided finely 
cup colery, shredded fine 
il Mai Fun) deep fat fried at 


PRErPWN 


oz. Rice Sticks (Pai 
359° until light brown. 
Seasonings: 3 
x 


oil 


; end Lychee. 
ee alt vegetables and chi 
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ait =f AAs oral me Math She Gwei a 
Mix shredded roast duck meat with Che Gwai and 


“nen almost ready to serve, place lettuce, green 
onion, Chinese parsley, celery in saiad bowl. Add 
the duck meat mixture. Toss 2 r with the 
seasonings; adjust te taste. Add the rineapole 
and Lyche 3 the fried neodles on top. 
Serve. 
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CONTENTS —- FISH & SEAFOODS 


Golden Fried Prawns 

Salt Vater Prawns 

Pravns en Shell 

Prawns with Catsup 

Shelled Prawns with Tomato Sauce 
Shrimp on Toast 

Shrimp Appetizer ruffs 

Oyster Sauce Braised Abalone 

Lobster Cantonese 

Crab with Pork and Black Bean Sauce 
Sauteed Clams in 3lack Bean Sauce 

Brevised rock Cod 

Steamed Fish 

Steamed Sand Dab Fish with Hoy Sien Sauce 
Steamed Striped Bass with Black Bean Sauce 
Spicy chinese Steamed Fish 

Filet of Fish with Vegetables 

Fire Pot Cooking (Da Bin Law) 

Ghinese Fish Cake Pattiss or Balls 
Chinese Greens with Fish Bells 
Jushrooms Stuffed with Chopped Fish 
Bitter Melon Stuffed with Ghopped Fish 
Shinese Yaw Fish Salad (Yue Sang) 
Show Yow Yue (Sauteed Squid) 


Frawns—Fish Balls 
Fire Pot Conking (Da Bin Law); different 
ingredients 

* Cantonese Lobster 

Praisms with Lobster Sauce 

Steamed Pravms en Shell 

Dry Fried Prawns 

Shrimp on Toast 

valt Water Prawns hint 

Deep Fried Shrimp Balls 

* Roasted Salt and Peprer Dip 

* Deep Fried Shrimps or Prawns in Batter 

* Deep Fried Prawns Batter 

* Deep Fried Butterfly Prawns with Bacon 
Variation - Bacon and Almonds, Chopped 
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CONTENTS - FISH & SEAFOOD (continued) 
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Stir-Fried Prawns - Basic Recipe .- 
Fish Pieces with Olives and Bean Curd Cake 

Simmered Fish 

Steamed Rex Sole with Browm Bean Sauce 

Steamed Fish with Bean Curd 


se ok 
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* Added Recipes, 1969 


aD PRAWNS 


2 lbs. medium large prawns 
1 cup sifted flour 
2 Tol. cornstarch 
1/2 tsp. salt; 1/4 tsp. Accent 
1 1/2 tsp. baking powder 
3/h cup cold water 
1 egg, well beaten 
1/4 eulp salad oil 


Remove shells from prawns; slit about 1/2" down ba 
and clean vein. Wash and drain, Mix dry ingredie 
togetner., Combine water, egs and oii. Gradually 

to dry ingredients beating until smooth and free f 
Jumps. 


In deep fat fryer or deep skillet, heat 5 cuns sal 
oil to 375°, Dip prawne into batter, then drop in 
oil piece by piece, turning ence. Do not crowd, 
Fry until golden brown, 


SALT WATER PRAWNS (Baw Lay Ha Kow) 


1 ib, prawns 

3/4 tsp. salt 

if/h tsp, baking soda 

1/h tsp. Accent (optional) 

1 egg white, beaten until frothy 


Remove shells from ae slip about 1/2" down ba 
and clean vein. “ash and drain dry between paper 
eS: Salt prawns, using a provortion of 3/1 ts 
t+ to 1 lb. prawns. Refrigerate for several hou 


Heat about 6 Tol. salad oil in skillet or wauk unt 
red hot. Add baking sods and Accent. Add orawns 
and stir-fry 2 to 3 minutes until prawns are barel 
done--white pink color, Add beaten egg white and 
mix a few times. Serve, This is a family favorit 
and for four persons, uss 2 lbs, prawns. 


w 
99 
ees 


Added note by editor: 
For a method of 
“orisping" prewns, refer toa later page. 


Mrs, Arthur Wong 


" 
PRAWNS 


Wash and drain 2 lbs. large prawns, leaving shells 
on. Marinate prawns in 1$ Tbl. soy sauce and 
refrigerate for several hours, 
Mix sauce of; 5 Tbl. Catsup (mild) 

2 Tbl. Worcestershire Sauce 

2 Tbl. Oyster Sauce (Ho Yow) 


Heat about 1 cup salad oil in wauk or skillet 
until red hot. Stir fry prawns until pink and 
remove. Remove some of the oil from pan. Put 
prawns back in pan with the remaining oil. Add 
the above sauce and cook stirring until the sauce 
is mixed with prawns and almost evaporated. 
Serve. Garnish with choppec green onions. 


Mrs, Arthur Wong 


PRAWNS WITH CATSUP 


eae ae 


i ib. large prawns 

1/2 sliced onion 

1 stalk celery, sliced thin diagonally 
1/2 cup catsup 

3 thin slices ginger root 

l tsp. salt 


Sauce: 2 Tbl. soy sauce 
1 Tel. rice wine 


Wash and drain prawns, leaving shelis on. 

Heat 2 Thl. ofl in skillet, add 1/2 tsp. salt, 
add celery and onion and stir fry for 2 minutes, 
Reiovee 


Heat ahout 6 Tol. of] until red hot. Add 1. tsp. 
salt and the ginger slices. add prawns and stir 
fry for 2 minutes. 4dd sauce and catsup and stir 
fry for several more minutes. Add the cooked 
celery and onien and mix in. If desired, the sauce 
may be thickened by making a paste of 2 tsp. corn= 
starch with 1 Tbl. water and stirred in. 


SHELLED PRAWNS WITH TOMaTO SAUCE 
(Fon Keh Ha Kow) 


Shell, clean vein, wash and drain 1 1b. prawns. 
Marinate half hour in 1 Tbl. rice wine and 3/k 
tsp. salt. Heat 4 Tbl. salad oil, add small 
piece of ginger. add marinated prawns, stir-fry 
2 minutes. Add 1/2 cup Catsup, little salt and 
sugar to taste, and some chopped green onions. 
Stir-fry a minute. Serve, 


Cut and chop fine: 

1 1b. prawns, shelled, cleaned, washed 
and drained dry 

1/2 cup dried Chinese mushrooms, yvresoaked 
2 hours 

7 water chestnuts, peeled and diced 

1/2 lb. bacon 

preen onions 

Chinese Parsley (Yim Ssi) 


Marinate above shrimp mixture with a little 
chopped ginger and 1 Thl. rice wine. Add beaten 
egg white and 1 Tbl. Bisquick to mixture to bind. 
add 3/4 tsp. salt, 1/4 tsp. pepper and i/4 tsp. 


accent to season, 


Cut crust off from small loaf of stale white 
bread, thin sliced. Cut each slice of tread into 
4 squares. Dry bread slightly in pilot light 
oven. Spread each square with about 1/4" shrimp 
mixture. Heat 1" oil in skillet, when oil is 
hot, place the squares, shrimp side down, in the 
oil and fry for about 2 minutes until lightly 
brown. rn and brown the bread side. Drain on 
paper toweling. To keep warm, place uncovered 
on cookie sheet in low oven. Makes excellent 
canépes. 


SHRIMP &PPETIZER PUFFS 
1b. shrimps, shelled and deveined 
water chestnuts, peeled and chopped fine 
egg, beaten 
tsp. salt 
/2 tsp. sugar 
tsp. cornstarch 
2 cups cooking oil 


dy Pgs bs fs Ox t-4 


Wash and drain shrimp; chop very fine. ifix with 
water chestnuts, egg, salt, sugar and cornstarch. 


Heat oil to 3759, Make shrimp mixture into little 
balls about 1" diameter and gently Grop in the oil. 
Fry until shrimps turn pink. Drain on paper towel. 
Serve with soy sauce for dipsing. Makes about 30 


puffs, 6 servings. 
; 3 Mrs. Barbara Chong 


i tsp. saiad oil 

1 can abalone 

i/4 c. oyster sauce 

i Thl. cornstarch 

1/4 c. juice from canned abalone 
1 tsp. soy sauce 

Chinese parsley (yim sai) 


Slice abalone into pieces about 1" x 1" x 1/2", 
Heat oil in skillet and add sliced abalone, 
Stir-fry for 1/2 minute. 


Add oyster sauce, soy sauce and cornstarch 
dissolved in abalone juice. Stir-fry for 2 
Minutes more, stirring constantly. Gernish 
with parsley and serve immediately. Do not 
overcook abalone, for then it becomes tough 
and rubbery. 


Mrs. Lillie Jue 


LOBSTER CuNTONESE 


3 °TbL. @alad oi] 

1 clove garlic, crushed 

1/2 1b. pork butt or steak, chopped fine 

a Thi, Soy sauce 

2 cups chicken broth 

1 tsp. sugar 

2 (1 1b.) Lobsters,cracksd and cut into 2" pieces 
or Lobster Tails 

2 Tbl. cornstarch 

2 Tbi. water 

2 green onions, chopped 

il ege, slightly beaten 


(1) Heat oil in large skillet, Add the garlic 
and pork and stir-fry until the pork loses 
its pink color. 

2) Stir in the soy sauce, chicken broth and 
sugar and bring to boil. 

3) &da the lobster, cover and cook for 10 min. 

4) ;dx the cornstarch and water into a snooth 
paste, 4dcd to the lobster and stir until 
gravy is thickened. 


etir in the chopped green onions. 


(5 g 
(6) Pour the beaten egg over the lotster and 


we 


stir just until the egg is set. 
Makes 4 servings. 
Tne same recipe may he used for Crab. 


vrs, Parbara Chong 


CRAB WITH PORK AND ELACK BEAN SAUOE 


i fresh, cooked crab, cleaned and cracked in 
sections 

3/4 to 1 lb. raw nork butt or steak, minced fins 
with cleaver and seasoned with 1/4 tsp. 
salt, 2 ‘tsp. soy; 1 This oil. 

3 Tbhl. black bean sauce (dow see), washed in sieve, 

drsined, mashed and pounded with 

garlic 


o 


2 cloves 


Heat 3 Tol. oil in wauk or large pot. Add crab 
pieces and stir-fry for 2 minutes. Hemove,. 


Heat 2 to 3 Thl. oil in wauk, add if? tsp. salt, 

add black bean mixture, stir-fry for half a = 
minute. Then add the izinced seasoned pork. 

Stir-fry mixture for a minute, lower flame, 

cover and cook for about 10 minutes, stirring 
occasionally. Add a little water to ixture 

so that it will not dry out. 


Add the crat to pork aixture, stir-fry together 
for a minute. Serve. 


Same recipe way also be used for Lobster and = 
Lobster Tails. 


SAUTEED? CLaiS IN FLack BRAN SAUCE 


to 2 lbs. fresh clams. Scrub shells until 
free from sand. Drain well. 


b 
bole 


Hest 2 Tbl. cil in large frying pan that has tight 
fitting lid, then add: 
2 tsp. salt 
1 heaping tsp. Black Beans (Dow See), mashed 
with a clove of crushed garlic 


Stir and mix rapidly until almost brown, about 
1/2 minute. 4dd washed clams immediately, toss 
and w:ix until hot oil and sauce have covered 
alams. Cover with tight lid and cook at medium 
high heat for 7 to 10 minutes, stirring once or 
twice. Serves 3 or 4. 

Mrs. Shirley Neg 


BRAISED ROCK COD 


1 wnole Rock Cod Fish, cut in half or in thirds, 
about 2% lbs. Wash and pat dry with paper 
toweling. Dredge fish in seasoned flour. 
Brown in hot oil on both sides. Lower heat. 


add minced ginger, about 2 Tbl., and 1 clove 
garlic, winced. add 2 to 3 Tbl. soy sauce and 
1/2 tsp, Accent seasoning, 1/2 c. broth or water. 
Cover with tight lid and simmer fish 4 to 5 min. 
on each side, Remove fish from frying pan to 
warm platter. 


To make gravy, add more water, if necessary, to 
make 1 cup gravy. Thicken with little cornstarch 
mixed with water. Pour gravy over fish. Garnish 
with chopped green onion and Coriander (Chinese 
Parsley~~Yim Sai). 


The same recipe can be used for Rex Sols, Sand 


Debs, and Pass. 
Mrs. Shirley Ng 


STEAMED 
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Recipe suitable for Sand Dabs, Bleck Hass, Striped 
Bass, Blue Gills, Catfish, Perch. 


2 ibs.. ‘fish 

2 pieces dried Tangerine Skin (Kwo Pay), presoaked 
3 hours, scraped clean, cut in tain slivers 

5 dried Chinese mushrooms, presoaked 2 hours, 
sliced thin 

2 pes. Chinese Salted Cabbage (Chung Choy), 1"x3", 
washed and sliced in thin strips 

3 slices fresh ginger root, cut in thin matchstick 
strips 

Soy Sauce, Sait, falad O11, Chopped Green Onions 


Salt fish on both sides, Add 3 Tbhl. Sov Sauce 

anc 3 Trl. Salad Oi1. Turn fish to be sure coated 
on both sides. Top fish with the Kwo Pay, Chung 
Choy, tushrooms, and Ginger. Steain 20-<5 minutes, 
depencing on thickness of Fish. Serve. Heat 

2 Thi. oll and when siagling hot, pour over the 
cooked fish. Garnish with chopped green onions 


AED SAND DAB FISH WITH HOY STEN SAUCE 


5 Sand Dab Fish, washed and drained 
« Tol. Hoy Sien Sauce 

1 Thl. Soy Sauce 

2 Thl. Salad Oil 

Ginger, sliced in slivers 


Salt Sand Dabs, Make mixture of Hoy Sien Sauce, 
Soy Sauce, and Oil. Smear fish on all sides with 
mixture. Top with sliced slivers of ginger. 
Steam 10-15 minutes. Heat & Tbhl. oil and pour 
over fish when ready to serve. Garnish with 
chopped green onions, 


STEAMED STRIPED BASS WITH BL&cCK BEAN SAUGI 


2 lbs. Striped Bass, in 1" thick slices 

2 Tbl. Flack Eean (Dow See), washed in sieve; 
drained; mashed and pounded with 1 clove 
garlic sand 1 tsp. sugar 

Add 4 Thl. soy sauce to mixture, tir well. 


Put fish in shallow dish, like pyrex pie plate. 
Svread mixture evenly over fish slices. Pour 
3 Thi. saiad oil over fish slices. Sprinkle 
with 1 Tel. ginger cut in matchstick slivers. 
Steam 20 tinutes. Garnish with green onions, 
chopped, and Chinese parsley. 


SPICY CoINESE ST#As.ED FISH 


fish, 2 los., washed and let dry 

Til. cormstarcna 

Thl. soy sauce 

Trl. black beans (Dow See), washed, c@rseined 
and mashed 

1 Tbl. chung choy (salted cabha: gis), chopped fine 

1 tsp. sugar 

1/2 tsp. salt 


HOH 


1 ¥sp. onl 

l ps. ginger, crushed and cut fine 

1 @love gsriic, crushed 

2 sprigs green onions, cut fine 

iltix well: ginger, cornstarch, sugar, salt, chung 

choy, dow see and oil. Rub over fish. Arrange 
it 


fish in shallow dish and sprinkle wi 
onions, team 15 to 20 minutes, 


h green 


wirs. Barbara Chong 


1 ib. fish fidets, sliced 1/4" thick 
(striped bass or rock cod) 

1/2 dried onion, sliced 
1 large stalk celery, sliced 1/8" diagonally 
1/2 cup bamboo shoots, sliced 1/8" 
4 or 5 water chestnuts, peeled and sliced 1/8" 
5 medium sized Chinese mushrooms, presosked 2 

hours and sliced thin 


Heat 2 Tbhl. oil in wauk or skillet. Add 1/2 tsp, 
salt. Stir-fry sliced onion, celery, bamboo 
shoots, water chestnuts for a minute. Renove 
and set aside. 


Heat 1 THl. of] im wauk. Add 1/4 tsp. salt. 
Stir-fry mshrooms for half minute, adding a 
iittle of the mushroom soaking water, cover and 
simner 2 minutes. demove and set aside. 


Heat 3 Tbl. oil in wauk until sigaling hot. 
Add 1 tsp. salt, Add fish filets, stir-fry 
quickly but carefully so as not to break up 
the fish filets. Takes only a minute or two 
just until fish is barely cooked. Add mixture 
of 1 tsp. soy sauce, 1 téps rice wine, and 3 
slices ginger. Stir-fry a few times. 


Return cooked vegetables and mishrooms to the 
skillet. Gently stir-fry to mix with the fish. 
Serve. Garnish with Chinese parsley (yim sai). 


PIRE POT COOKING 
(Da Bin Law) 


This is a "fun" dish for special occasions where 
the raw ingredients are chosen, cooked, and 
= seasoned at the table by each person. In China, 
a special charcoal heated vot is used in the center 
of the table but here wa have the blessings of the 
electric skillet. Hach person has two pairs of 
chopsticks (or 1 pr. chopsticks and one fork)-- 
one for cooking and one for eating. There are no 
set amounts or set ingredients-~as many or as few 
= as you have on hand or like-~more fun with many. 


Suggested raw ingredients (any amount), cleaned 
— and sliced thin: 


Meats and Sea Foods: 


- Chicken breast Clams 
fish filet, like striped bass Squid 
Oysters Scallops 
Abalone Pork Kidneys 
= Beef Pork Liver 
Prawns 


= Vegetables: 


Lettuce Bok Choy ) Cut and 
Water Cress Chinese Cabbage) blanched 
first. 


Seasonings and Garnishes:; 
Soy Sauce with Oil, mixed together 
Catsup 
= Oyster Saucsa 
Sesame Oil 
Hot Sauce 
Red Ginger 
Preserved Sweet Cucumber (Cha Gwai), sliced 


Chopped Peanuts thin, 
7 Fried Rice Sticks (Pai Mai Fun) in short 
lengths. 


(continued next page) 


FIRE POT COOKING (continued) 


Suggestion of avproxinmate 
amounts to serve 4 for meats: 1 large chicken breast 
i lb. prawns 
1 lb. squid 
1/2 lb. beef 
i/# Tes Peh 


Broth: Have about 3 quarts chicken or pork troth 
heated. Broth is preferred but if none on hand, 
use plain water and simmer a bit of chung choy 
(Chinese salted cabbage); dried tangerine peel 
(kwo pay), which has been presoaked; ginger 
slices, and sliced Chinese sausage (lop cheung). 


To serva: Place electric skillet filled with 
hot broth in center of table. Add the following 
to the broth: 
Sliced Ginger Root 
Gooked Han, sliced like matchsticks 
Bean Cake (Dow Foo), cubed 
Chinese Sausage (Lop Cheung), siiced thin 
diagonally 
Green Onions, whole stalk, tied with knot 
in middle. 


Turn skillet to 3809 (high) and keep it s 
while the cooking is going on. Set indiv 
dishes of the raw ingredients around the skillet. 
Place sauces and garnishes in individual dishes 
around the table. Ready to cook and eat! 


It's fun, for example, to slightly cook a lettuce 
leaf, place it on your plate, and then add 
cooked chicken, beef, prawns, seasonings and 
garnish with peanuts; roll and eat~-fingers 
allowed! Traditionally, "jook" (rice congee) 

is served at the end but rice may be substituted 
and served with the meal. 


Mrs. Thelma Yim 


CHINESE FISH CAKE PATTIES (Yue Beng) 
or BALLS (Yue Yuen) 


This recipe is suitable for fried fish cake patties 
(yue beng) or small fish balls (yue yuen), 3/4" dia. 
which are steamed. If desired, double the recipe 
and freeze the cooked fish for future use. 


1 1b. raw fish filet of sole or bass, chopped fine 

1 small piece dried Tangerine Peel (Kwo Pay), 
the size of a nickle, presoaked 3 hours, 
scrapped clean, and chopped fine. 

2 thin slices Ginger Root, chopped fine 

1 pe. Chung Choy, 1"x3", chopped fine 

6 medium sized dried Chinese Mushrooms, presoaked 
2 hours, chopped fine 

7 Chinese green onions, white part only, chopped 
fine; or if not available, 4 regular green 
onions, white part, chopoed fine : 

4 Tol. cooked Ham, chopped fine 

3 Tbl. Ramboo Shoots (Jook Soon), chopped fine 

Chinese Parsley (Yim Sai) 


Chop and mix the above ingredients together by 
mincing with a cleaver or putting through the meat 
grinder twice, using the fine cutting disc. 


Then, add: 2 Tbl. cornstarch 
1 tsp. sugar 
1 Thl. salad oil 
2 Tol. water or mushroom soaking water 
1 Tbl. Rice Wine 
few drops Sesame Seed Oil 
1 tsp. Accent seasoning powder 
3/4 beh. Balt 
1 Tbl. soy sauce 


Mix the above into the fish mixture with chopsticks 
Use a deep mixing bowl. Using your hand, fling 
this mixture against the bowl, dividing into small-~ 
er portions, if necessary, until the mixture 
(continued next page) 


FISH CAKE BALLS (continued) 


adheres into a mass and does not splatter. Shape 
into patties as for hamburgers and fry in oiled 
frying pan until golden brown on both sides. 

OR ~~ Shape into 3/4" or 1" diameter balls and 
‘Stean for 4 minutes. 


CHINESE GREENS WITH FISH EALLS 
~~ (Bok Choy Ghow Yue Yuen 


1 it. Fok Choy, wash, drain and cut in 1" chunks 
or slices 
2 cups Steamed Fish Lalls (Yue Yuen) 


Heat 3 Tohl. of l in skillet. Add 1 tsp. salt. 
Ada Bok Choy, stir-fry a minute. Cover and 
cook about 2 minutes, adding 1 or 2 Tbl. water, 
if a little dry. Remove cover. Add fish balls 


and stirefry a minute. Serve. 


MUSHROOMS 


(Yus ¥¢6 Sune “Doong Ko 5) 


20 medium sige dried Chinese Mushrooms, 
presoaked 2 hours. Squeeze water out. 
If mushrooms have stems, remove 


Use the same method on ingredients 

foregoing recipe for Fish Cake Patties. Heap a 
Tatlespoon of fish mixture on each mushroom 
Place in shallow dish. Sprinkle 2 oF - oil over 
stuffed sushrooms. Steam 30 minute 
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ELTTER MELON ae WITH CHOPPED FISH 
(Yue Yeung F 


Use the same method and ingredients as in the 
foregoing recipe for Fish Cake Patties. Cut the 
bitter melon in 1" rounds. Remove seeds and 
fibers inside. ip bitter melon in a mixture of 
oil, soy sauce and little sesame oil inside and 
outside. Stuff with fish. Steam 30 minutes. 


CHINESE RAW FISH SALAD (Yue Sang) 


1$ lbs. Raw Filet Fish, such as Sea Bass, Black 
Rass, or Striped Bass. Slice thin. Marinate 
fish with juice of one lemon-—-very important. 

1/4 lb. Rice Sticks (Pai Mai Pun). Pry in 2° oil, 
a little at a time, 

1/4 lb. Roasted Peanuts. Shell and chop. If 
shelled peanuts, use less. 

2 Tel. Sesame Seeds, browned, 

i bunch Chinese Parsley (Yin Sai), washed and 
dried. 


Slice fine in narrow strips the following: 
3 or 4 stalks green onion, first cut in 1" 
lengths and then in strips 
14 pes. Preserved Scailions (Kue Tao) 
14 pes. Preserved Ginger (Suern Geung) 
10 pes. Preserved Sweet White Cucumber (Gha Gwa) 


Have ail ingredients all prepared as above. Just 
prior to serving, mix all above ingredients, with 
one exception of the fish. In largs serving dish, 
make one layer of raw fish, one laver of mixed 
ingredients, another layer fish, another layer 
ingredients. 


Add seasonings of: Ws tsp. sustard 

1/2 tsp. cinnazon 

1/2 tsp. salt 

1 tsp. sugar 

1 Tbl. salad oil 

2 tsp. soy sauce 

l/h tsp. sesam 
Toss layers together. Taste, and if seasonings 
are not sufficient, add to taste. Garnish with 
Ghinese parsley and serve. 


Mrs. Thelma Yim 


CHOW YOW YUE (Sauteed Squid) 


2 lbs. fresh sguid 

ig Tbl. soy sauce 

i Tol. rice wine 

4 slices fresh ginger root 

2 stalks celery, sliced thin, diagonally 
1/2 dried onion, sliced 


To clean squid: Cut off tentacles as they are 
eaten. Slit down the length of the hody and 
remove the jelly like material and bones inside 
with blade of knife. Peel off the thin membrane 
like outer skin on opposite side. Wash the bodies 
and the tentacles. Drsin and blot dry with paper 
towels. With sharp knife, score the squid lightly 
on the inside--diagonaily in !|..a directions to 
make diamond patterns. Cut each sguid into about 
three pieces. If tentacles are large, cut in half. 


To cook sauid: Fut 2 Tol. oil in skillet or wauk. 
Heat until hot, add 1/2 tsp. salt. Add sliced 
celery and onion. Stir-fry one minute and rewove. 


Heat about 4 Thl. oil in wauk or skillet until 
Sigzling hot. nae i tsp. salt. Add squid. Stir- 
fry one minute. Add sauce nixture of soy sauce, 
rice wine, ee Stir-fry 2 minutes, Return 
partiaily cooked celery and onion to skillet. 

Toss together for half minute. Remove some of 

the excess li aod until about one cup eis 

Make a paste of 1 Tbl. cornstarch and 1 Tel. water. 
Add to squid and stir until gravy is blended. 
Garnish with green onions. Serve. 


Note: Squid cooked as in this recipe may be added 
to other vegetables like bean sprouts, hok choy, 
sugar peas. Stir-fry the squid first and set 
aside. Then stir-fry the vegetable until done 
and return squid to combine. 


PRAVINS-FISH BALLS 


(Ha Yue Yuen 


1 lb. vrewns 

1 lb, sea bass fish--or any bass fish or sole 

1/2 tsp, salt--or more to taste 

1/4 cup water 

2 Tb1. minced Ghinese parsley (Yim Sai) or if not 
available, substitute with regular parsley 

2 arate green onion, chopned fine 

2 Tol. cornstarch or Ling Fun (Tapioca Starch) 

2 ToL, — sauce 

Lo tsr. sugar 

u/s oie Accent (monosodium glutamate) 

1 Tol sherry or rice wine 


(es 
’ ray. ea ee + 
3 Thi. salad oil 
dasn penper 


gevein and wash prawns, Chop finely or put 
meat grinder. Debone le in ssa bass as 
i = us ‘col Chop fish fii ely or erind 
yr. Add all the 2 of the insred- 
Site Hs mixture, Stir and mix 
sepa ly aed well blended, 


a 
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Put a Little salad oil in the palm of your hand and 
heal B the 1 mixture into little 3/ ih diameter balls, 
Place the balls in a bowl and use wax paper or foil 
to sensrate the layers. 


Make a soup of chicken and/or pork. Add the prawns 
-~fish balis individually to the boiling soup and 
simmer until they flat to the top, about 5 minutes, 


A variation to this recine is to add a little 

(4 Tbl.) minced pork to the prawns-fish ball mix- 
ture. In that case, cook the balls a little longer, 
nerhans seven minutes, 


These bails may be used with the Firepot Cooking 
(Da Bin Law) that follows, 


Mrs. Barbara Chong 


FIRE POT COOKING (Da Bin Law) 


Following is a variation of the preceding recipe 
for Da Bin Law--some ingredients different; some the 
same but all blended for an unusual treat: 


Broth with pork neck bones and a small piece of 
dried tangerine peel (Kwo Pay) presoaked 3 hrs, 
Ground or minced park balls, pre~cooked 
Ground beef balls with minced Shinese salted turnip 
greens (Chung Choy), pre-cocked 
Fish balls, raw (or Prawns-Fish Balls as in recipe ) 
Bean curd stick (Yuen Foo Jook), break into 2" 
pes, and sosked overnight, Blanch to soften, 
ue Maw or Tripe (Yue Tao), prenared as in recipe 
SOUP section and cut in small pes, 
Deted lily buds (Gum Jum Choy) presoaked 2 hrs. 
Beef strips, raw 
Hee ken pieces, sliced thinty 
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ne, sliced thin (canned) 

noms, dried Chinese black, presoaked 3 hrs. 

O2 French cénned button mushrooms 

Fun See (Chinese vermicelli), presoaked, cut in 
short lengths 

Bamboo Shoots, sliced (Jock Soon) 

Water Ghestmuos (Mai Tai), sliced 

Bean curd Ceke (Dow Foo) cubed 

Vegetables: Bok ones Shew Ghoy; Sugsr Peas; 

chopped Green Onion, Chinese Parsley. 

Seasonings same as in preceding recine with 

addition of: Hoy Sien Sauce, Hot mustar 


Rice accompanies this individually cooked=at-the- 
table meal, The broth in the skillet is replenished 
fron time te time and after the cooking of foods, 
the broth is served as soup, if desired. 


Mrs, Laura Sun 


CANTONESE LOBSTER 


4~5 lbs. fresh lobster, cut in 14" length pieces 

Iv cup oil 

2 cloves gerlic, crushed 

1/h cup black beans (Dow See), rinsed, drained 
and mashed 

1 small niece fresh ginger root, crushed 

lL small wiece dried tangerine ° Boer (Kwo Pay), 
presoaked 3 hours and scraped 

i Tol. sugar 

dash of pepper 

1/3 sup lean ground or chopped pork 

3 Pl. rice wine (optional) 

3 Thi, soy sauce 

1/2 sup wate 


salt ea ta 


ef) 
|-= 


‘ ic, Dow See, gine Ee! 
neprer and stir-fry a few times 
pork. Cook five minutes, Stirring o 


ally. Next add the lobster pieces, ri 
sauce, weber ond salt. Cook 3 minutes, 


ornstarch with equal amount of water and add 
just enough until the gravy thickens. Pour the 
beaten esas over the lobster and stir just until 
the egg is set. Drop a few drops of cooked sil 
over top of lobster for shiny appearance before 
serving. 


Mrs, Cora Loy 


PRAWNS WETH LOBITER GAUCE* 


b, prawns, shelled and cleaned 
sp. salt 
clove of garlic 
1/2 lb. ground vork 
11/2 c, chicken broth or water 
1/2 tsp. sugar 
L/h wep, Accent 
dash of pepner 
. soy sauce 
sherry wine 


. 
/2 tsp, sesame oil 
1 egg, slightly beaten 
i*Thi., eomstarch in 2 Thi. Weter 


Heat 3 ta 4 Tbhl., oal in fryine 

a garlic and vraw 
add ground. pork ane 
color. 


a ews 
iDe oy 


Add water or broth, s2same 
pepper, soy ae she rry wine, St 
come ta a boi turn prawns to pan 
to max. Add pera jn aoe 
Pour beaten ege over prawns ani stir-fry just 
until egg is set. Serve with cut gresan onions 
on top, 


eh B ph 


Mire. Sylvia chan 


“Note: This sauce is customarily used with 
lobster or crab, 


STEAMED PRAWNS &N SHELL 
(Chui Ha Look) — 


Wash and drain 3/4 lb. prawns, leaving shells and 
tajis on, 


egether with handle end of cleaver: 

11/2 Tbl. black beans (Dow See) rinsed 
and drained 

sLices ginger root, minced 

Love garlic, minced 

tsp, sugar 

sp, sey sauce 


t prewns in shallow bowl for steaming, ‘Sorinkle 
salt (about 1/4 tsp.) on prawns; add 2 Tbl. salad 
i pe the above Dow See mixture over the 
ms. Garnish with one or two stalks of chopped 


green onions, 


ies 


water in steaming not. “he 
-rerm dish on rack and ste 
when the prawns have 


Mrs, Jean Wang 


DRY FRIED PRAYNS (Gawn Geen Ha Look) 


» raw prawns. Leave shells on, wash and drain, 
/ tap. salt 


white part only, eut 1/e" 
Length 

Heat 2 Tbl. oil in wauk until very hot, add salt, 
stir-frv vith oil, Add the prawns and yeowt on 
all sides, tossing and turning. Add soy sauce, 
nicken steck, and green onions. Toss and turn 
ail until all are very well blended; takes about 
a minute. Serve, 


SHRIUP ON TOAST 


7 to 8 slices white bread, Cue four, ini 
triangle shape, Leave bread out to dry. 


Mix well the following: 
1 ib. ground lesn pork 
4 oz. fresh prawns, minced 
1/2 cup chopped green onion 
2 eggs 
2 Tol, Bisquick 
l pkg. G. VYashington seasoning 
1 tsp. sait or more--to tastes 


Scoop 1 heaning benapeor ul of the above mixture 
and put on top of a triangle piece of dry bread, 
Press and smooth out to cover the top. Fry in 
deep soil, medium heat, with — dam until 
brown and done, Then tum © cont inue 
irving until the bettom is vown, Drain 
on paper towel, 


osevhine Ding 


QaTm 
Ota 


oo 


T WATER PRAWNS (Bow Lay Ha Kow) 


Referring to the recipe on the first nage of 
this sectiean, the following is a tip to obtain 
Norispy" prawns? 


After cleaning prawns, soak them in fairly well 


salted cold water with ice cubes packed all 
around for 3 to hours ~r Lonser in the refrig- 


erator, Add tate ice cubes, if necessary, When 
aimost ready to cook, rinse pravms well under 


running coid water. Drain anc pat dry with paper 


a 


towels before cooking. titional salt is 


necessary in the recipe. 


DEEP FRIZD SHRIMP BALLS 


slice fresh white bread 


m1. 


Tbl, chicken stock or water 

ib. fresh raw shrimp 

ounces fresh pork fat 

water chestnuts, finely chopped 
/2 tsp. wineed fresh ginger 

tso, salt 


Or MH 


- 


WH HEE 


dip (recipe follows) 


into small pieces, Sprinkle with the 
ck or water, 


clean shrimps, Pat dry. Chop with pork 
ne forms a smooth naste, Add water chest- 
r, seit and egg an ang mix well, Beat 


Preheat nil to about 375°, Drop by spoonful. molded 
into a ball into the hot oi] for Z to 32 ™inetes. 
Serve on a heated platter with following roasted 
sait and venper dip. Serves ebout 6. 


ROASTED SALT AND PEPPER DIP 


In a heavy skillet over high heat, pour in the salt 
ana all the sceppercorns. Turn the heat down to 
moderate and cock stirring constantly for five 
minutes, until lightly browmed. Crush it into a 
fine powder with a mortar and pestle, Sieve into 

small bowl and serve it as a dip as for the above 
shrimp balls, May also be used with other dishes, 
such as Goddled Chicken, Roast Chicken, 


Mrs, clara Mark 


DEEP FRIED SHRIMPS OR PRAWNS IN BATTER 


2 lbs, medium-large prawns : 
11/2 cup flour phrwé 
1/2 cup cornstarch te Lnatere 
1 tsp. salt 

2 Tbl. baking powder 


11/2 cup water bee wi 


Remove the prawn shells and devein prawns. Rub 
with table salt to make the prawns crispy, Hinse 
well anc drain thoroughiy, 


Mix dry ingredients Vegebie sr in a med tum size 
bowl. Stir in egg, : | 
with ege beater or b 
smooth, 


Place all the prayms into the batter. When ready 

to deep fry, stretch each piece out fully when 
placing * nis the oll. This will keep each 

pisce of prawn lighter, fluffier end more attractive, 


Turn ee onee until golden brown, Drain in 
cookie sheet lined with paper towel, 


irs. Cora Low 


DEBP FRIED PRAWNS BATTE 


a oemeren 


1/2 cup flour 

1/2 cup cornstarch 
1/2 tsp, sugar 

1/4 tsp. Accent 

1/2 tsp. salt 

1 tsp. baking powder 
Leg 


Be 


Mix all ingredients Add enough water to make 
the desired eensi stand cy for batter to deep fry 
prawns, 

Mrs. Dolores Desrosiers 


DEEP FRIED BUTTERFLY PRAWNS WITH BACON 


lb, large raw vrawns 
acon strips 
Py 


yhell vrawns, leaving tail on, "Butterfly" prawns, 
he Or slit halfway through on outside along black 
ein; remove vein. Flatten with cleaver blade 
along the slit. If prawn is large, cut a diagonal 
slit on both sides of the prawn nen 1" un from 
the tail. Wash, drain, pat dry and refrigerate, 
frigeration helps Nerisp! the prawns. 


Cut becon in 1" nieces. Place ens 
the slit, reclosing to seal in the 
aif “GRE Batbar ta dip prawns and 
Oh, beat egs, add Little say anda sal Day | 
into egg mixture, then into gomstaeen to cover 
Lightiv. Refrigerate one to two hours , if possible 
Neen Fry until golden brown in 375° oil. 


Variation: Prawns stuffed with chopped mixture 
ef bacon and almonds, Blanch and toast almonds, 
chep ing coarsely, 


STIR-FRIED PRAWIS - Basic Recipe 


1/2 lb. prawms, shelled, deveined, rinsed, 
drained, pat dry, reipiaerate 


if? tep, sale 
| 2 tsp. soy sauce 


Mix together: “ 14 tsp, rice wine 

2 thin slices ginger 
Heat 2 Tol. oil, add 1/2 tap. salt, adé prawns and 
stirctry 8 minute Add soysauce mixture, stir-fry 
ancther minute. “emeve and set aside. 


Heat a Littie more oil, add vegetables and cook 
until amost done. Return prawns to pan. Wake 
cornstarch paste and thicken gravy. 


Suggested vegetable combinations: (1) bean sprouts, 
celery, onion, bemboo shoots, mushrooms-—-dried 
Chinese mushrooms (presoaked) or fresh mushrooms. 
(2) Bok choy. 

(3) Snow peas, bamboo shoots, button mushrooms, 
water chestnuts, 
(4) Peppers, tomatoes, celery, onion 


1 CUED CAKS 


r trimmings; assortment of 
Saimon pieces 


2 Lbs. 
white 
L sD, 
1/3 cup dried olives (Lom See), presoaked 2-3 hrs. 
and rinsed 
1/l. lb, fried bean curd cake (Dow Foo Pok), 
rinsed and cut in half 
slices ginger root 
Tol. sy sauce 
2 tsp. rice wine 


Heat 4—5 Tbl. of] in wauk. Add l tsp. salt. Add 
fish pisces and stir-fry for a few minutes, Then 
add the soy, rice wine anc ginger mixture. Add 
the olives and the fried bean curd cake. Stir-fry 
to mix. Cover and cook a few more minutes until 
done, stirring eccasionally. Garnish with green 
onion and parsley. 


oe 
oP Maen 
us) ~~ 


Mixed together 


tre: 


SIMMERED FISH (Jum Yue) 


1 medium-large size fish such as striped bass, 
black bass, salmon, trout. CGlean, scale fish, 
leaving whole. Large chunks weighing 2-3 lbs, 
cculd also be used, 

2 small chunks ginger, crushed 

2 nes, Chinese salted turnip greens (Chung Choy), 
each about 14"x14"x1/h", or equivalent 


2 pes. dried tangerine peel (Kwo Pay), presoaked 
3 hrs., scraped clean, Pc. about 13" diameter, 

2 Th, salt 

Water--several quarts 


Use a pot long enough to accommodate the whole fish 
if possible. An oval roasting pan with cover could 
be used. Boil enough water to cover the fish, Add 
the ginger, Thung Choy, Kwo Pay, and salt. Simmer 
for half hour to get flavor into water, Gently put 
the fish in the boiling water. Gover, Bring quick 
ly back to beiling point, turn flame down, simmer 
until dene, The time would depend on the thickness 
of the fish but would be approximately 7 minutes 
oer inch for a total time of 15-20 minutes seneralt 
--until the flesh of fish flakes, Garefully remove 
the fish to a warmed serving platter, 


Garnish the fish with following ingredients—- 
aporoximate amts. only as never too muchi 
2 Tbl. oreserved red ginger, sliced very thin 
10 oreserved sweet white cucumber (Cha Gwai), 
rinse, flatten with cleaver, sliced thin 
6 wreserved scallions (Kui Tow), sliced thin 
(Optional) 
2 stalks green onion, chopped fine 
4 Tbl, soy sauce 


Heat 1/2 cup of salad oil until it is smoking hot, 
Four over fish and garnishes, Then garnish the 
fish with Chinese parsley (Yim Sai). Serve. 


STEAMED REX SOLE WITH BROWN BEAN SAUCE 
4 Rex sole fish, equal to abcut 13 iiopar 
washed and drained 

salt and Accent to taste 
i heaping Thl. ground browm bean sauce 

Min See Jeong) 
2 slices ginger root, sliced in slivers 
Sprinkle salt and some Accent on ee Smear 
the brown bsan sauce all over fisn, both sides, 
Too with sliced siivers of ginger, Steam 10-15 
minutes. 


Heat 2 Tbl. oi1 until hot and pour over fish 
when ready to serve. uish with chopred green 
onions» 


a 
5 : 
i heaving Tbl, ground brown bean sauce 
J 


rs Poenere 
Hin o8e 


tsp. sug 
1/2 top. salt 
A. tsp. oul 
3 slices ginger roct, sliced in slivers 
1 cake fresh bean curd, ae in & slices 


Place sliced nee curd cake on snall 
for tinea Wash and clean fish _uprea 


place on oe oz bean curd cake, Ton with ginger 
strips. Steam 15-20 minutes, ‘hen ready to 
serve, heat 2 Tbl. oil until sizzling hot and 
pour over fish. Garnish with chopned green 
onions and Chinese parsley, 


GONTENTS —- NOODLES & SAVORIES 


Hom Bow (Meat Filled Buns) 
Steamed Buns 
Baked Buns 
Four cooked fillings 
Fun (Rice Noodle), Basic Recipe 
Char Siu Chow Fun (Rice Noodles with Barbecued 
Pork) 
Hah Chew Fun (Rice Noodles with Prawns) 
Guen Fun (Noodle Roll) 
Guen Fun with Char Siu and Egg Strips 
"Fun" (Rice Noodle) in Chicken or Pork Soup 
Naw Hai Fun Chay (Sweet Rice and Rice Noodle 
Pudding) 
5ah Haw Fun (Noodle Roll) 
Gai Don Go (Steamed Chinese Sponge Cake) 
Hah Gow (Steamed Shrimp Savory) 
Wan Soo (Steamed Meat Savory) 
Hom Suey Gok (Fried Glutinous Meat Savory) 
Jin Duey (Fried Glutinous Rice Balls) 
Egg Roll, Easy Method (Chuen Guen) 
Siu Mai (Meat Savory with Noodle Skin) 
Sui Hai (Ground Pork Savory) 
Basic Recipe with many variations of 
stufiings and ways of serving. 
Pork— chicken Chow Mein 
Tomato Seef Chow Mein 
Pork-Chicken Gon Lo Mein (Soft Noodles) 
Almons. Paste 
Yon Ton Filling - Pork and Prawns 
VYariation—-with chicken 
Soup won Ton 
Fried Won Ton with Sweet and Sour Sauce 
Tong Mein (Broth Noodles 
“on Ton Suey Mein (on Ton and Noodle Soun) 
Yee Fon Mein (Fried Noodles in Soup) 
Tong Yuen (Glutinous Rice Balls in Soup) 
Bee Bells with Ham 


CONTANTS - NOODLES & SAVORIES 


Gow Chung Go (Nine Laver Ch 
Taro Pudding (fu Tao Go) 

Chinese Tapioca Pudding (3a 
Chinese Fried Twists (Don $ 
Sweet Turnover Cookie (Tim 


Chinese Fried Doughnuts (Yow 


Chinese Tamales, Salty King 
Chinese Tamales, Sweet Kind 


Little Caney. Meat Turnover 


a“ e 
* Almond or Sesame Cookies 


%* Added Recipes, 1969 


ES (continued) 


inese Pudding) 


=) 


i Mai Tay) 
an) 

Gok ) 

Jow Gwai) 
(Hom Jung) 


(“an Suil Jung) 


s (Gah Lay Gok) 
- tro recipes 


HOM EOW (Meat Filled Funs) 
wD BUNS: 


RECIPE FOR 


43 cups flour 

1 Trl. shortening, like Crisco 

2/3 cur sugar 

1 tsp. salt 

3/4 cake yeast (or can use full cake) 
13 cup warva water 


Dissolve yeast cake in warm water. Yhen adda flour, 
shortening, salt, and sugar. ‘Mix. Knead a few 
times until smooth, (No rising at this point). 


=] 


stuff, Pineh off a glece of dowgh, about 2" 
Bice hall. sread out with fingers and ,ut in 
about 1 Thl. eosked filling in the middle. Fick 
ur edges and enclose, lightiv twistine clinsure. 
Plsce small square of wax paper, closure side 


down. Let buns rise in pan in warm place abut 


1lé hour or more. Should double or -nore in bulk, 


steaming; Plzce raised buns in steaming jan and 


i 


steam on rack in covered rct 15 minutes, Mekes 
nbeut 24 buns. 


RECIPE FOR BakED BUNS: 
milk, scalded 


1 cur 

2 Tbl. shortening 
2 Tbl. sugar 

i tep. salt 

1 


cake fresh, or 1 pkg. granular yeast 

1/4 cup lukewarm water 

1 heaten egg 

3 1/2 cups flour 
Combine milk, shortening, sugar and salt; cool to 
jukewarm. Add yeast softened in lukewarm water. 
idd beaten egg. Gradually stir in flour to forma 
soft dough. Eeat vigorously. Cover and let rise 
in a warm place until doutled in bulk, absut 2 
Hours. (continued next page) 


HOM BOW (continued) 


stuffing: Proceed to stuff 2" dia. ball of raised 
dough as in recipe for steamed buns. Let buns 
rise again in pan in warm place. Makes about 

16 medium size buns. 


a 


ately hot oven (460°) for 
dightly browned. 


Pakings ake in moder 
15 to 20 ainwtes until 


COCKED FILLINGS for HOM BOU: “ 


1. Char Siu (barb 
seasonings of dy 
sauce, chopper 
pen cumteral hand, 


ued pork) diced, with 
tle hoy sien sauce, soy 
een onion anc Chinese parsley, 


2, Char Siu and Cured Chine 
diced with the ahove sea 
Cheunz is steaned for 15 minutes previcusly. 
About 3/4 lb, Char Siu and 1/4 1b. Lop Cheung 
for the above recipes. Fanily favorite. 


se Sausage (Lop Cheung) > 
sonings. The Lop 


3. Diced cooked nork, mushrooms, and seasonings. 
Optional, bamboo shvots and water chestnuts. 


4 


iced cooked chicken, mushrooms, hamboo 
shoots, water chestnuts, onion, celery and 
sea 


soninges. 

OTHER CUICK WaYS @F slakhING THE BUNS: 

Yeast Roll recipes, 

Frozen Eread, not baked, thawed and cut in small 
pleces, 

Pilisbury Hot Roil ilix. Follow directions, let 
rise and steam or bake. 

Refrigerator biscuits (in tubes), spread thin. 


™ 


lirs. Thelma Yim 


FUN (Rice Noodle) BiSIC RECIPE 


The following is the basic recipe for "Fun" that 
is used for a nocdle rell (guen fun) or cut in J" 
wide strips and used in "chow fun" or in soup, It 
is easy to make. Use only the brand "SWaNSDOWN" 
Cake Flour. In San Francisco Chinatown, you may 
purchase the "fun" in rolled sheets, so this is an 
"at home" recipe. To serve 4, use about 3 cups 
Swanscaown flour, 


Mix together: 1 cuy unsifted SWANSDOWN Cake Flour 
1 Thi. cornstarch 
1 tsp. salt 


Gradually add: 2 Tbhl. vegetahle oil 
1 1/4 cup cold water 


rilx tegether until there are no lumps. The mixer 
aay te used. Pour through a strainer t® ensure 

a smooth batter. Lightly 11 cake or jie pans. 
Pour a small anount of batter into each pan, just 
enough to cover the pan thinly. 

Steam pan on a rack with cover on for 2 to 3 
minutes. Remove pan and let stand until cold. 

If desired, to hasten the cooling and use less 
pans, set the hot pan in ice water in the sink. 
AS one pan cools, the other is steaming.. When 
eold, locsen edges with knife and rcll the 
noodle. Pan is oiled again and used. Continue 
to steam the pans of batter until all -tatter is 
used. 


Recipes for Chow Fun, Guen Fun, Fun in Soup, 
end Naw ti@i and Fun Chay foliow. 


CHAR SIU CHOW FUN (Rice Noodles with 
Farbecued Pork) 
Make the foregoing basic recipe for FUN, using 
3 cuns Swansdown Cake Flour. Cut the noodles 
into 1" wide strips. 


1/2 1b. Char Siu (BarbecuedPork), sliced thinly — 
1 lt. Fok Chsy (Chinese Chard), washed and cut in 
small chunks or lengths. 

OR 1 1b. Bean Sprouts, washed and drained = 
In large skillet or prot, heat 3 Thi. cil. When 
hot, add 1 tsp. salt, add Fek Choy. Tess and 
stir-fry, covering far 2 ainutes. Remove cover. = 
add Char Siu, stir-fry a half minute. add the 
"Fun" strips, stir-fry until heated through, 
about a minute. Ligntiy season with a small 
amount of soy sauce. Gernish with Chinese parsley. 
Serves 4 to 5 mersons. 


HAN CHOW FUN (Rice Neodles with Prawns) 


cioe, cut in 1” strips. 


halfway through back, 


"Fun" same as in srecedin: 
i lb. Prawn j 


Fok Choy (as above) 


Sy ie 7 
s (no cover). Remove prawns. 


Heat 2 Thi. sil until hot. ada 1 tsp. salt, add 

bean sprouts. Stir-fry for a minute. If desired, ~ 
a little sliced onion, celery, and canned bamboo 
shoots may be used tut stir-fry this first for a 
wainute hefore addins the bean sprouts. When 
vegetables are just kerely done, add the "fun", 
stir-fry another minute. ddd the cooked prawns; 
mix and serve. Garnish with Chinese parsley. 
Serves 4 to 5 nersons. 


GUEN FUN (Noodle Roll) 


Using the basic recipe, the rolled noodle may be 
eaten plain-~cold or slightly warm with a little 
soy sauce for flavoring. 


The favorite in my family, however, is to add 
cooked chopped ingredients to the batter and then 
steam. There are no set amounts or ingredients. 
if on hand, addy if not, onit. 


Dice in very small pieces: 
Raw pork 
Cooked Char Siu (Barbecued Pork) 
Chinese mushrooms (presoaked 2 hours) 
Canned Bamhoo Shoots 
ed Cabbage), small pisce 
imps (aresosted 2 hrs.-) 
een onions 
Haat a little oil in frying pan, sdd a little salt 
and stir-fry all of the diced ingredients (except 
for onions and parsley). Since the pork is raw, 
cook at least 10 minutes with low firs, Add a 
little soy sauce for flavoring to tast i 


o ta 
add a little of the mishroom soaking water, 


Make the FUN batter. Lightly oil cake pan. Add 
in er of batter. Sprinkle the above cooked 
meat mixture on the batter. Sprinkle chopped greer 
onion and parsley. Steam for 2 minutes. Remove 
and let stand until cold, or quick cool in a pan 
of ice water. Roll the noodle. Opticnal, but 
efter rolled, the noodle may be sprinkled with 
toasted sesame sceds. The noodle roll. may de 
served whole or cut in small 13" slices, speared 
with a toothpick, snd served like hors al oeuvres 
May be eaten cold or warmed. Mekes fancy pionic 
food, tco. 
Note: Extra cocked meat may be frozen, 


GUEN FUN WITH GHLR SIU GND EGG STRIPS 
This is a variation of the Noodle Roll. 


Char Siu (Barbecued Pork), cut thinly in match- 
stick slivers. 

Scrambled egg strips (Scramble eggs, fry like 
a panceke until firm and lightly brown.) 
Slice in matchstick slivors. 

Chopped green onion snd Chinese parsley. 


Make the besic Snel recipe and steam. When cold, 
put char siu and egg strips across tne width 

of the pan in 2 tis wide atrip. Sprinkle on 
chopped green onion and Chinese te pete 
the noodle with tne ingeredionts insidc, erve 
noodle roll whole. Eaten cold. 


Make the hale "Fun! Renan Cut in 1" 
for pork soup. 


a 
y po 
Soup may have tle (like Chinese 
Cabbage, Bok oe, Jit Goad, See Gwai) or 
aes peas added and ccoked, Heat through 
the "fun" strips and serve, garnishing individ 


ual bowl with cooked chicken picces, char si 


slices, ham, hard boiled egg slices, sliced 
abalone, aati od prawns, chopped Chinese preen 
onion, More or less of whatever is on hand. 


NAW Mal FUN CHAY 
(Sweet Rice and Rice Noodle Pudding) 


3 cups Sweet Rice (Naw Mai) 
Wesh sweet rice several times until clean, 
rain water, Add 2 cups cold water and let 
rice scak for an hour--the water will be 
absorbed. Put rice in a deep pan and steam 
for half ean hour until cooked, 


ilings: Dice small the following: 
1/2 1b, raw pork butt 
3 Chinese Sausage (Lop Che 


3 ung ) 
6 dried Chinese Mushrooms (pres 34 2 hrs.) 
1/4 cs Gried shrimps (presoaked 2 hours) 

si 


a3 
oo 
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green onion, sliced fi 
Chinese green onion preferred. 


Heat 3 Tbl. of1, add 1/2 tsp. salt, add ingred- 
input 


icnts, exeene green onion. Stir-fry a minute, 
adding a little soy sauce to taste, er flame, 
and cook for about 10 minutes, stirr oecasion— 


ally. &dd green onion. Mix and 


Seve about 2/3 cup of the meat mixture out for 
Ms 


sprinkling on top of pudding later. Mix the rest 
of the filling into the cooked Cweet Rice. 


NOODLE ("Fun") leyer: Make according to the basic 
recipe for "Fun", using 2 cups Swansdown Ceke 
Flour. The proportio ns in this recipe make two 

8" dis, cake pans and one 10" cake pan. 


Pour the "Fun" batter thinly in oiled pan. Steam 
or 2 minutes. Add 1" layer of Sweet Rice with 
Pilling. Steam 3 minutes. Add another thin 

ayer of the "Fun" batter on top of the sweet rice 
and sprinkle some of the saved filling mixture 

on top. Steam 3 minutes, Cool slightly 2nd cut 
in wedges to serve, 


fe eo 


Mrs. A. D. Louie 


Noodle Roll) 


SAE HAW FU 


1/2 cup unsifted cake flour 

1 cup cold water 

Lf, tap. salt 

Mix water with flour and salt. Grease pan with 
salad oil and pour thin layer in pan. Steam 4 
minutes. If desired, may sprinkle with filling 
of minced meat and chopped green onicn before 
steaming. Roll up to serve, 


be 
a es 


flour { 
sp. baking powder sifted together 


GBwpy pe 
» {J 


Eg tartar until foamy; 
add sugar and beat until soft peaks are formed 
when beater is raised. (Do not overbeat as 


this toughens texture of cake.) 


40d egg yolks and vanilla, Fold the flcur mix- 
ture in by hand, a little at a time, Turn 


batter into ungreased deep 12" diameter round 
pan. Steem in low heat 20 minutes. 


HAN GOW (Steamed Shrimp Savory) 


Covering: 3 cups Dong Min Fun (Chinese wheat starch) 
3 cups boiling hot water 
1/2 tsp. salt (optional) 


Filling: 1/2 lb. prawns, shelled and diced smell 
1/2 lb. raw pork, diced small 
1/4 Cq canned putton mushrooms, OR, 
6 large Clinese mishruons, presot eked 
2 hours, @iced small 
5 water chestnuts (mah tai), peeled,dicod 
3 Tbl. canned tanboo sheots, diced (opt.) 
4 staiks green onions, white part only, 
siiced thin 


Cork the filling: 


Hoat 2 Tbhl. vegetable oil in frying pan or pot. 
hdd 1/2 tsp. salt. Add pork, stir-fry; add Chinese 
mushrooms, stir-fry; lower flame, cover 
cook 7 minutes, stirring occasionally. 
little ef mushroom soaking water. Then 2c 
shoots, water chestnuts and prawns, add 
tsp, soy sauce. Stir-fry mixture 2 minutes 
If button mushrooms used, add here and aix. Add 
greon onion, stir and remove fron fire, Cocl the 
fiiling mixture. 


Coverings 

add the boiling hot water to the Chinese wheat 
flour and salt, stirring with chopsticks. While 
mixture is hot, oil fingertips and mix the dough a 
little. Then add about 1 Tbhl. oil to dough. Knead 
for 5 te ty minutes. Knead until dough has a 

"springy" feeling, not dry. With oiled fingers, 
winch off a piece of dough about the size of a 
large walnut and roll into a ball. 

Oil the surface of a small bread board, Oil one 
side of a cleaver and using the cleaver, flatten 
the dough ball with a circular motion. Seoop up 
the flattened dough circle with the cleaver, The 
dough is thin. OR, it may we easier for the begin- 
ner to put the deus ball between two pieces of 
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HAH GOW (continued) 


oized wax paper, flatten with cleaver or a flat 
bottom dish or glass. 
with fingers, pleat half of the circle--about 
5 small pleats. This makes a little pouch. Place 
about 1 Tbl. filling into this pouch, EBring over 
the unpleated portion of the circle and close 
the pouch by pressing ee Lig forefinger 
and thumb, Makes 30 to 36 Hah Gow. Place Hah a 
Gow on a small pan. Steam on a rack in covered 
pan or pot for about 15 minutes. 


WAN SCO (Steamed Meat Savory) 


The covering is the same as the foregoing for 

Heh Gow but the filling is different. The cooked 
filling would be finely diced pork, Chinese mush— 
rooms (presoaked) , bamboo shoots, ham, char siu, 
chung choy, lao bok eee celery, dried 
shrimps (presoaked), and if available, chopped 
green onion and Chinese parsley. More or less 

of these ingredients nding if on hand, with 
meat predominating, Stir-fry in a little hot oil, 
sensoned with salt snd soy sauce. If dry, adda 
little mishroom soeking water. 


The covering may be shaped the same way as the 
Hah Gow=-a pouch; OR, after flattened into a dough 
circle, scoop up and put a Tbl. of the cooked fili- 
ing in the middle of the circle, Fold adges 
together forming 2 half cirelse, seal tightly with 
thumb and forefinger. A scroll design may be made 
pushing the edge with the right thumb nail in 

a half circular motion, working from right to 

pes Steam 15 minutos. 


Note: The Hah Gow and Wan Soo may be made and kept 
overnight in the refrigerator for steaming the next 
day but be sure to cover with a wet cloth so they 
will remain moist and not crack. They also may be 
frozen unsteamed and when ready to use, defrosted 
and steamed. 


HOM SUEY GOK (Fried Glutinous Meat Savory) 


Covering: 2 cups:Naw Mai Fun (Glutinous Rice Flour) 
2 medium sized potatoes, either white 
potato or yam, peeled and boiled 
until soft. 
1/3 cup regular flour 


Filling: Same as in the Wan Soo recipe. 
Sift rice flour and regular flour. Boil potatoes 
until soft. Mash. Mix mashed potatoes into the 
flour mixture using chopsticks, If mixture scems 
dry, add a little hoiling wator, 2 Thl. or 3 Tol. 
only. Knead with fingers nbout 5 minutes until 
mixture adheres into dough--on the dry side. 

Pinch off picce of dough about the sige of a large 
walnut. Knead 2 fow times in palm of hand. oll 
into a ball. Dust fingers with rice flour. Using 
fingers of toth hands, shape the bell of dough into 
a small shallow cup by turning, pinching, 2nd 
shiping the edges. Dough will be shout 1/32! 
1/4" thick. 


Pigeo i Thl. filling in the middle of the small cup. 
Mike e half moon by bringing the edges of the dough 
cup together, sealing tightly with forefinger and 
thumb. If desired, crimp the edges into a scroll 
design by turning the edge with the right thumb 
nail in a half circular motion from right to left. 
This takes lots of practice! Mekes 24 savories. 


Deep frat fry for shout 2 minutcs. The savory will 
ba a very light brown, almost white. If sweet 
potato or yam used, the savory will be a darker 
brown. Delicious 2nd a favorite. To reheat the 
next day, use Teflon fry pan, low flame with cover, 
turning occasionally until heated through. 


The Hom Suey Gok may also be frozen sfter it is 
made. When needed, defrost few minutes room temp= 
erature and fry. 


JIN DUEY (Fried Glutinous Rice Balls) 

Of all the savories, thé Jin Duey are my chil- 
dren's favorites. They are.deep fat fried, so drink 
lots.of tea. It is sort of like a Chinese doughnut. 

There are many methods to make Jin Duey. Some 
peoole do not use yams; some use the sugar water 
cole; some hot; some fill the balls with cocoanut 
and brown sugars some filli the bells with 2 sweet 

lack bean paste (dow sah), The following is ny 
method. = 


1 ib. Naw Mai Fun (Glutinous Rice Flour) 
-Use a good brand like, Foo Lung Ching Kee Co. 
2: cups brown sugs ace 
1/2 cup white suger 
1 (No. 22) large ean yams 
1/2 cup wetor 


Sift the Naw Mai Fun. Put yams through a ricer 
to remove fibers. If no vieccr, just mash the 
yams. Do not use the juice in he can of yams. 
Mix the yams into the r 


Lee 


Meantime, slowly cook the brown sugar in the 1/2 
cup water to a boil. Be careful the sugar does 
not boil over, Let it simmer a few minutes. Add 
this hot sugar mixture gradually to the flour and 
yam mixture, stirring vigorously until it is a 
moist consistency, If too moist, add a little 
extra ries flour. Mix in'i/2 cup white sugar. 


Roll into bells about 13"'diameter. Dip in 
sesame seeds. Heat 48 OB of vegetable oil in 
wauk, When hot (about 350°), test. fry one ball 
to see if oil is right temperature, Let ball fry 
for 2 minutes first but keep off bottom of wauk 
so that it will not burn, Then rotate the oil in 
a circle with a sictted soup ledle and gently push 
the ball against the side of the wauk, It will 
swell up. Gertly push a few more times, all the 
while rotating the oil and the dough balls in a 
circle, Done when the ball is comp qtely ee 
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JIN DUEY (Fried Glitinous Rice Balls) 


Of all the savorics, the Jin Duey are my chil- 
dren's favorites, They are. deep fat fried, so drink 
lots.of tea. It is sort oF like a Chinese doughnut. 

There are many methods to mike Jin Ducy. Some 
pecole do not use yams; some use the sugar water 
cola; some hot; some fill the balis with cocoanut 
and prown sugar; some fill; the balls with a sweet 
black bean paste (dow sah), The following is my 
metnod. ' 


1 ib. Naw Mei Fun (Glutis 
{Jse a good brand like 

2,cups brown suger “ 

1/2 cup white sugar 

1 (No. 22) large can yams 
1/2 cup wetor 


ne 


us Rice Flour) 
co Lung Ching Kes Ce, 


Sift the Naw Mai Fun. Put yams through a ricer 
to remove fibers. If no gricor, jBet mash the 
— Do not use the juiec in the can of yams. 
Mix the yams into the rice flcur. 


Meantime, slowly cook the brown sugar in the 1/2 
cup water to a boil. Be careful the sugar does 
not boil over. Let it simmer a few minutes. Add 
this hot sugar mixture graduelly to the flour and 

yam mixture, sti: vigorously until it is 
meist consistency. If too moist, sdd a little 
extra rice lear, Mix in'1/2 cup white sugar, 


Roll into bells about 1$"'diameter. Dip in 

sesame seeds. Heat 48 og, of vegetable cil in 
wauk, Whon hot (about 350°), test. fry one ball 
to see if oil is right temperature, Let ball fry 
for 2 minutes first wut keep off bottom of wauk 

so that it will not burn. Then rotate the oil in 
a circle with a slotted soup Indle and gently push 
the ball against the side of the wauk, It au 
swell up. Gertly push a few more times, all the 
while rotating the oil and the dough balls in a 
eirele. Done when the bell,is completely, bro a 
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JIN DUEY (continued) 


Total frying time is about 10 minutee by this 
method. 


If a sweet filling as noted earlier is desired, the 
flour mixture is shaped around the filling and 
rolied into a ball. 


Leftover Jin Duey msy be nicely reheated the next 
dey by heating in a Teflon frying pan, low flame, 
with cover. May also be frozen but not ss satis- 
factory as when freshly fried. 


EGG ROLL, Easy Method 
(Chuen Guen) 


In this recipes, the egg roll skins are not made at 
home, Sheets of noodle skin purchased froma 
Chinese noodle factory sre used and cut approxi- 
mately 63" x 5", 


Filiing: All shredded fine -- 

Char Siu (Barbecued Pork) 

Cooked Chicken 

Chinese mushrooms, presoaked 2 hrs, 

Water Shestnuts (mah tai) 

Cenned Bamboo Shoots (jook soon) 

Celery 

Onion 

Bean Sprouts 

Scasonings+-snlt and soy sauce 
No amounts sre given but meats would dominete, A 
little of esch ingredient combined makes a lot. 
Heat a littie oil in skillet, add little salt, 
stir- frying all ingredicnts a few minutes. Se2son 
with soy sauce to taste. Cool filling. 


Place small emount of filling, sbout 2 heaping 
Tablespoonfuls in lower half of the cut noodle skin 
along the 5" width. Roll firmly once, foid in both 
sides, complete roll. Seal all edges with beaten 
ege. Deop fat fry until lightly brown. 


SIU MAI (Meat Savory with Noodle Skin) 
2 lbs. raw pork butt, minced with cleaver or 
ground fine 
slices stale white tread, crumbled into 
small cubes or elased 
sup water 
Tol. Lipton's Onion Soup Mix 
Tel. Sugar 
Tol. rice wine 
Thl. soy sauce 
cup chopped green onion 
tsp. onion powder 
tsp. salt 
1/4 tsp. sesame oil 
5 water chestnuts (optional), peeled, chopped fine 
1/2 1b, won ton skins 


ee 
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In a large mixing bowl, soften the bread crumbs 
in the water. Blend in all ingredients except 
the soy sauce and pork. Mix weil. Add the pork 
and soy sauce, wixing thoroughly with hand. Chill 
in refrigerator, preferably overnight. 


The above pork mixture is enough for 1/2 lb. 
won ton skin. Roll 2 Tbl. of pork mixture into 
a ball. Place the ball between the palms and 
roll into a cylindrical shape--flat hottom. 
Place this in the canter of a won ton skin3 
draw up edges smoothly all around, leaving ths 
top exposed. Place each "Siu Mai" closely 
together in aluminum or glass cake pan. 


To steam, use large covered pot with rack, 

Add 2" water and bring to boil. Lower heat and 
place pan on rack and steam 30-40 minutes. Watch 
water so that it will not dry out. To improvise 
a rack, open three tuna cans both ends. 


Mrs. Jean Lobato 


SUI MAI (Ground Pork Savory) 


BaSIG REQIPE: 

Mix together the following ingredients—- 
2 lbs. Ground Fork (fine) 
6 Prawns, shelled, eleined (chopped fine) 
6 Water Chestnuts (peeled and chopped fine) 
1/2 cup Cornstarch 

oz. Water 

tsp. Salt 
bl. soy Sauce 


Makes earproximately 4 dozen aries the size of a 
walnut. All "sui mai" are steamed 30 minutes, 


For variety in flavor, add to the basic recipe 
one of the following ingrecients or a biending 
combination like (1) and (2); (1), (5), and (6); 
(2) oma (7); (@) ta all. 
(1) Add chopped black mushrooms (presoenked) 
(2) Add chopped Chinese sausage (Lop Cheung) 
(3) Add chopped oysters (Ho Ses), dried, that 
have been soaked overnight. 


(4) Ada peas and carrots, diced 
(5) Add smoked han, chonped fine 
(6) Add chung choy, chopped fine 
(7) Add chopped ginger root 

(8) Add Chinese parsley 


All of the foregoing "svi mai" may be steamed and 
served in these different ways: 
A. Wrap meat balls with won ton noodle skin 
in a cylindrical shape, leaving top open. 
B, Stuff meat bells in bitter melon rounds. 
C. Stuff meat balls in black mushroom caps, 
presonked 2 hours. 
D. Stuff meat balls in 1/2 fried tofu (bean 
cake). 
. otuff meat bells in small pieces of 
green papper, 
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SIU MAI (continued) 


F, Stuff meat bolls in hollowed out small 
summer squash, 
» Roll meat balls in "Fat Choy," which 
has beon rinsed clean. 
H. Roll meat balis in small pieces of fried 
noodle, 


Fried, Sweet and Sour Sauce 


Variations (7) and/or (2), i.e. ginger root 
and Chinese parsley, added to the basic recipe, 
may be wrapped in a won ton noodle skin as in A., 

at friad, 


steamed, then dipped in batter und deep fa 
Use with sweet and sour sauce, 


Rolled Noodle Skin Variations: 

The following, added to the basie recipe, 
uses strips of noodle skin sbout 5" x le" cut. 
from sheets of noodle skin purchased froma 
Shincse noodle factory, Shape in a cylindrical 
shape, add ingrediaats and roll in noodle strip, 
leaving both enis open, Seal edge with beaten egg. 
Steam. 

1. Add ons slice each of Chinese sausege 

(lop cheung), black mushroom (presoaked), 
and canmnsd bemboo shoot, 
Add one slice abalone and one piece 
gxeen onion. 
3. Add one slice water chestnut, one 
slice mushroom, presoaked, 
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Mrs. Laura Sun 


PORK-CHICKEN CHOW MBIN 


1 1b. fresh egg noodles that may be purchased from 
a Chinese noodle factory, in some super 
markets and Chinese food stores, 


To fry noodles: Boil pot of hot water, drop in 
two ‘soils (1/2 lb.) egg noodles and cook for 
half a minute. Does not come back to a boil. 
Drain in colander. Do not rinse with cold water. 
Mix a 1/2 Tbl. soy sauce and 1/2 Tbl. oil in the 
noodles. Heat frying pan, adding a thin layer 
of oil covering the bottom of the van. An elec- 
tric skillet at 3759 is excellent to use. Brown 
one side of noodles, turn, break up tne noodles 
and brown the other side. 

1 uncooked chicken breast, boned, cut in thin 
slivers and marinated few hours in 1 tsp.rice win 
+ tsp. cornstarch, 2 tsp. soy sauce, 1 tsp, oil. 

1/2 lb. raw lean pork tutt, cut in thin slivers, 
13" wide, 1/2" thick. 

5 mecium sized Chinese mshrooms, presoaked 2 hrs. 
and sliced 

1/2 cup bamboo shoots, canned, sliced 1/3" thin 

2 stelks celery, sliced 1/8" thin diagonally 

1 dried onion, sliced 

1 ib. bean sprouts, washed and drained in colander 


Heat 3 Thl. oil in wauk, add 1 tsp. salt, add 

pork strips and stir-fry for 2-3 minutes. Lower 
fire and cook with cover on for 2 more minutes. 

Add chicken and mushrooms, Stir-fry for < winutes 
and then cover and cook for 3 more minutes. Remove. 


Hest 2 Tbl. oil in wauk, add 1/2 tsp. salt, add 
bamboo shoots, celary, and onion. Stir-fry for 
2 minutes. Remove, 
Meantime, make a gravy by mixing 1 cup water 
(including the mishroom soaking water), 2 Tbl. 
cornstarch, and 2 tsp. soy sauce, 
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PORK-CHICKEN CHOW MBIN (continued) 

Heat 3 Tbl. oil in wauk, edd 1 tsp. salt, add 

bean sprouts, stir-fry for a minute. Add cooked = 
bamboo shoots, celery, onion. Add meat mixture. 
Stir-fry for half minute. Adc the above gravy 
aixture. Pring to boil, stirring and mixing. 
Pour over fried noodles and mix. Garnish with 
Chinese persley and chopped Chinese green onion. 
Serves 4 to 5. In a small dish, make a ‘ixture 
of a little white vinegar and soy sauce for 
indivicual addition to enhance the chow mein. 


TOMATO BEEF CHOW MEIN = 
Fry 1 lh. noodles as for the Pork Chow Mein recipe. 


3/4, 16. flank steak, cut in 1/8" strips, 1 1/2" wiide 
1 dried onion, sliced 
. / > . e 
2 stalks celery, sliced 1/8" thin diagonally 
1 green penper, cut in chunks or sliced 
4 tomatoes, peeled and cut in chunks 


Heat 2 Tbl. oil in wauk, add 1/2 tsp. salt, add 
onion, celery, green pepper. Stir-fry 2 minutes. 
Remove. 


Heat 2 Thl. oil in weuk, add 1/2 tep. salt, stir 
fi, ’° . flank steak for a minute. Ade mixture of 
i Tel. soy sauce, 1 tsp. sugar, 1 tsp. rice. wine. 
Stir for half minute and remove. 


Heat 2 Tbl, oil in wauk, add seasonings of: 


3/4, tsp. curry powder 2 Tul. sugar, approx. ae 
1/4 bottle catsup 1$ tsp. vinegar 
1/2 cup water 1 tsp. salt. 


Stir-fry and heat through. Make a paste of 1 Tbl. 
cornstarch and < Thl. water and add to sauce to 
thicken. Taste and it may be necessary to add 

a little more suger and vinegar. 
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TOMATO BEEF CHOW MEIN (continued) 


Add cooked celery, onion, green pepper to sauce, 
Add quartered fresh tomatoes (or may substitute 
canned tomatoes). Stir-fry a minute. Add the 
cooked beef. Mix. Pour over fried egg noodles, 
mix anc serve. 


Note: For Tomato Curry Feef Chow Mein, add more 
eurry powder. 


PORK-CHICKEN GON LO WEIN (Soft Noodles) 


Boil 1 lb. fresh eggz noodles 2 minutes in salted 
water. Drain, rinse with cold water. 


Cook the meat and vegetable mixture as in the 
reeipe for Pork-Chicken Chow ifein, exceot make 
less gravy--only about 1/3. 


rleantime, heat another pot of water, drop in 
noodles to heat through only. Drain in colander, 
rut drained noodles on serving dish. +#ix ina 
little soy sauce and oil. Four meat and vegetable 
‘aixture over noodles and nix. Garnish with chopped 
green onion and Chinese parsley. Serves 4 to 5. 


ALVOND PASTE 


i rke. Knox gelatin 
1/2 cup cold water 
1fé cup hot boiling water 
1/2 cup granulated sugar (less if desired) 
2 cups cold milk 
2 Thi. almond flavoring (substitute flavoring, 

if desired) 
Dissolve gelatin in cold water. 4dd hot water and 
sugar, stir well. Add inilk and flavoring. Add 
food coloring if desired. Pour into howl or oblong 
dish. Chill for at least 6 hours. Serve with 
fruit, sugsr wafers, etc. 

Mrs. Barbara Yep Hong 


WON TON #TLLING 


11/2 lb. raw pork, finely ground or preferably 
minced fine with cleaver 

1/2 to 3/4 1b. raw prawns, shelled, cleaned, 
and diced 

3 stalks sreen onions, chopped fine 


Optionel: Little shredded Chinese cabbage or 
shredded lettuce. If used, add 
1 tsp. cornstarch 
6 Ghinese mushrooms, presoaked 2 hours 
and diced 
4 water chestnuts, peeled and diced 


tince fine with cleaver: pork, prawns, Chinese 
cabhage, wushrooms, water chestnuts, and green 
onions. Add seasonings: 
2 Tbl. soy sauce few drops sesame seed oil (opt.) 
i+ tsp. salt 1 Thi. salad of] 
Add one beaten egg. ix well with chopsticks, 
latle, they may be 


ei 
omitted. Maatier, ens with its addition. 


Variation: Ghop fine--chicken fillet, green 
onion, bit of ginger, Chinese parsley. Add 
seasonings of little oil, sugar, cornstarch, 
soy sauce, pepper and salt, 


Won ton siins or wrapners are purchased fron a 
Chinese noodle factory or food stores. To fill 
the won ton skin, use a small butter knife and 
pick up about 1/2 tsp. of the filling mixture and 
place on one corner of the won ton skin. Roll 
2/3 almost toward the opposite corner. Wet the 
right end with a bit of the mixture and bring 
the top of the right end and the backside of the 
left end together. Press firmly so they will 
stick together. About 10 won tons are an average 
serving. 
Note: If extra won ton filling made, it may be 
frozen for future use. Won Ton skins also 
may be frozen. 


SOUP WON TON 


In a large pot of boiling water, drop the filled 
won tons end boil without cover for & to 10 min. 
Drain in colander and rinse with cold water. 


The won ton may be served family style in a 

large serving bowl or in individual small bowls. 
Put the won tons in a serving bowl, sprinkle with 
a little chopped green onion and 1/2 tsp. soy 
seuce. Four hot chicken and/or pork soup over 
the won ton, The soup may have a vegetable in 

it like green peas, bok choy, Ghinese cabbage, 
jit gwai, see gwai and the soup meat. 


Optional garnishes of meat, poultry, or seafood 
are laid on top of the won ton soup: slices of 
char siu, hard toiled eggs, ham, chicken, canned 
abalone, prawns. A few crops of sesane seed oil 
in each bowl is the finishing touch. Garnish 
with Chinese parsley. 


PRIED WON TON wiITH SWEET AND SOUR SAJCE 


Deep fat fry the filled won ton until lightly 
browned and set aside. 
Heat 1 Tol. cil in skillet, stir-fry one dried 
onion and ons hell pepper, both cut in chunks, 
for a minute. Add 1/2 c. sliced char siu (barbe- 
cued pork). Add mixed sauce of: 

i/4 cup catsup 

V4 cut white vinegar 

1/2 cup sugar 

1/2 cup vineapple juice or water 

pinch of salt 

4 slices pineapple, cut in chunks 


Heat together for a iminute. Make paste of 1 Tbl. 
cornstarch witn 1 Tbl. water and add to thicken 
sauce. Heat and taste to see if desired sweet- 
ness or tartness. Serve sauce in separate bowl 
for individual serving over fried won ton, or, 
if preferred, for individual dipping. 


TONG MEIN (Broth Noodles) 


Make chicken and/or pork soup according to 
recipes in Soup Section. 


Roil large sot of water. Adda little salt. 
Drop in fresh egs noodles, breaking in shorter 
lengths, if desired. 1 1b. noodles will serve 
5 persons, Boil 2 sinutes, Drain in colander, 
rinse with cold water. Drain. 

Follow directions as for Soup ion Ton from the 
raph, scorving family style in one 
g 


second parag 
large servin bowl or individual bowls. 


OR, noodles may be returned to soup, heated 
through and served with ontional garnishes 
of meats, etc., erecn onion, and Chinese parsley. 


WON TON SUEY MSIN (Won Ton and Noodle Soun) 
Sombination of Won Tons and Noodles prepared 
according to the indiviaual recipes. Served 
togothor with optional garnishes. 


YER FOO MEIN (Fried Noodles in Soup) 


= 


Fry 1 lb. egg noodies as in reaine for Pork-Chicken 
Chow Mein. 


Wake about 2 quarts chicken soup. 
Add: 1 cup diced bauboo shoots, canned 

1/2 c. frozen peas 

1/2 c. diced button mushrooms 

1/2 lb. diced raw chicken fillet 
Cook for 5 minutes. Thicken the soup with corn- 
starch until it is a thin gravy. Add the fried 
noodles. Serve in individual towls 


TONG YUEN (Glutinous Rice Balls in Soup) 


Preparation: 
Rice Flour Balls: 1 1b. Naw Mai Fun (Glutineus 
Rice Flour) 
Gradually add a small amount of cold water to 
rice flour until it is of rolling consistency. 
Make little balls about 3/8" diameter. 


Fork Balls: :lince fine 11/2 1b. pork butt with 
small piece of chung choy. Mix with 11/2 tsp. 
cornstarch, 1 tsp. soy sauce, 1 tsp. salt, 
and 1 Trl. oil. Make little pork balls about 


af 3 
3/8" diameter. 


1 large Chinese turnip (lao bok), about 2 lbs. 
Sut in thin matchstick strips 

1/2 cup dried shrimps (hah mai), presoaked 2 hrs. 

2 Chinese Sausages (Lop Cheung), cut in 1/4" 
Ciegonal strips 

Chinese green onions, chovped 

Chinese parsley (Yim Sai) 


in lerge pot, heat 2 Tel. of] and 1 1/2 tsp. salt. 
Add soaked shrimps, stir-fry 10 seconds. Add Lop 
Cheung. Otir-fry a half minute. Add about two 
guarts water to make a soup. Ering to a boil. 

Add work balls and boil soup for 5 minutes. Add 
turnip strips. Boil few minutes until turnip 
strips are soft. Taste, and if necessary, add 
accitional salt. 


Acc) rice flour balls, one at a time, They are 
cone when they float on top of soup--takes only 
a few minutes. Serve soup, garnishing with 
chopped green onions and Chinese parsley. 


This is a traditional dish served in winter. 


1/2 1b. ham chopped 

2 Tbl. chopped onion 

W/4 tsp. salt 

dash pepper 

eggs beaten lightly 

Thi, flour or more 

slices bread, triumed and diced fine 

cup Rice Sticks (Pai wai Fun) cut into 1/2" 
lengths 
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Mix chopped ham, onion, salt, pepper, eggs, 

and diced bread togethsr, adding about 2 Tbl. 

flour or enough to make a thick paste. 

e. Using a teaspoon, form mixture into 1" dia. 
balls, making about 30, 

3. Roll balls in the eut dry rice sticks. 

4. Heat oil and deep fry balls until golden. brown. 


erve hot. The rice sticks puff up to make balls 
ikea chestnut burrs, Excellent as hors d'oeuvres. 
lay he dinved into prepared mustard. 


GOW GHUNG GO (Nine Layer Chincse Pudding) 


1 ib. Ling Fun 

3/4 lb. Chinese brown sugsr (Wong Tong) 
OR 1 lb. brown sugar. If preferred sweeter, 
add little more brown sugar, 

1 1/2 cups water, boiled and cooled 

3 cups water (to dissolve sugar) 

Toasted sesame seeds 


Dissolve the brown sugar in 3 cups cold water, 
cooking until dissolved over a low flame. Fring 
to boil and cool. Meantinc, boil 11/2 c. water 
and let it cool. 


Add the 11/2 c. cooled water to the Ling Fun grad- 
uaily, using hance to mix. ‘The texture is like 
ate _ then, gradually add the cooled euger 
wator mixtures until light consistency. Do not add 
all oe the sugar water. Put through strainer ta 
remove any impurities. 


The above recipe makes 2 puddings in pans 9" i 
alameter. In order to get the pudding mixture of 
the right consistency, make a sample pan. Oil 


pan. Put pan on a rack in steamer pot. Cover 


f 


hottom thinly with mixture. Steam about 3 minutes. 
If it does not steam clear and translucent, the 
mixture ls too dry, so add more sugar water to 
this pan. Adda more sugar water to the big bowl 

of aixture. When you are certain the mixture is 
clesr and of right consistency by your samples, 
steam awayl--as follows: 

i. Start with a thin layer of battor for Layer 
No. 1. Steam 3 alinutcs. Remove cover. Wipe off 
moisture on pan lid each time you remove. 

2, Add batter for Leysr No. 2 on top of Layer 
No. 1. Stcam 3 minutes. Remove cover, wipe off. 
3. Continue process until 9 layers in total 
e steamed in the pan. Sprinkle with toasted 
sama sceds. When cooled, serve by cutting in 
small squarcs. 

Proceed to steam the sccond pan in 9 layers. 
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TARO PUDDING (wu Tao Go) 


The amounts in this recipe are only approximate 
for your guidance. 


oot 


2 lbs. Taro (Wu Tao), weight varying according to 
the size of the Taro. Pcsl, dicc in small cubes. 
stir-fry and brown in a little oil, add a little 
water and simmer until cooked. 


Preosre the following ingredients, all diced small: 
1/2 cup ham 


2 Chinese Sausages (Lop Cheung), prestcomed 15 min. 


& Chinese :lushroons, prosoaked 2 hours 

1/4 c. smell dricd shrimps, presoaked 2 hours 

1/2 lb. pork Futt or steak 
Stir-fry the above ingredients in a little oil, 
cover snd cook for about 10 minutes. Add salt 
to taste. Add chopped green onion. 


as in the recipe for "Fun" (Rice 
wansdown Coke Flour. Use shout 


3 cups Swenscown fiour for the above quantities. 
ix until smooth. 
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Mix the cooked Wu Tso snd meat ingredients. Fut 
about 4 1/2" thick lavor of this mixture on the 
bottom of a greased pie tin. Four in 1/2" layer 
of flour batter. Stir all together and mix. Stcam 
20 minutes. Garnish with Chinese parsley (Yim Sai) 
and/or sliced slivers of scrambled eggs. Cool. 
Cut into sma#ii wedges and serve, 

vires. Jean Lowe 
Another method is to mix in a pot the cooked Wu Tas 
and meat ingredients and add the mixed flour batter 
to the pot. Stir until nixture is heated through, 
cooking slightly. Pour into grvuascd pans about 
1" high. Stcam 10-12 ainutes. Garnish as above, 


A variation is to make small pursclike balls of 
the above (Wu Tso, meat, flour batter) and deep 
fry until brown. 


CHINESS TAPIOCA FUDDING (Sai Mai Tay) 


1 pkg. Minute Tapioca (8 oz.) 
2 1/2 cups Water 

1/2 lp. Light Brown Sugar 

1 tsp. Sesame Sceds 

Boil water and brown sugar 5 minutes. Cool. Add 
1 pkg. Tapioca, stir and let set 15 minutes. Stir 
again and pour into greased 9" cake pan. Steam 
1 hour. Sprinkle sesanc seeds on top. Cool and 
siico in diamond shapes to serve. 


Mrs. Laura M. Sun 
CHINESE FRIED TWISTS (Don San) 


Theso are the Twists that are nade and sold at our 
Woman's Society Fazaar each year. 


Order sheet noodles from a Chinese noodle factory. 
2 lbs. noodles makes a lot. If sheet noodles not 
available, won ton skins may be substituted. Cut 
the noodle sheet into strips measuring 13x", 

Tako two strips to make a double thicknoss. Cut 
three 13" slits in the middle with sharp knife. 
Holding Coubie thickness of one end, pull it thru 
the centcr slit--makes the Twist. Cover the twists 
with a damp cloth and keep in refrigerator until 
ready to fry. Fry in deep fat until light brown, 


Syrup: The proportion is 4 cups sugar to 1 cup 
water, adding a little less than 1/2 cup clear 
Karo to prevent crystellizing. foil until right 
consistency-~about 5 minutes. With candy thermo- 
meter, to 2259, soft bail. Suger mixture will be 
clear and translucent. fTry on sample piece and 
if sugar does not run off and stays on, just 
dripping a few drops, it is o.k. Do not overcook 
as the syrup will be hard as a rock! 


Keep syrup warin with a low simmer while coating 
the ‘twists. Sprinkle syruped twists with toasted 
sesame seeds. 


SWEET TURNOVER COOKIE (Tim Gok) 
2 lbs. won ton skins, purchascd from Chinése noodle = 
factory or food stores 
One ogg, heaten 
Mix Piliing: 4 oz. cocoanut, shredded and chopped 
Ife ls. roastod peanuts, shelled 
and chasped 
1 cup sugar 
2 Trl. sesame scods oe 


Take a won ton skin and nut a tesspoonful of the 

above filling in the middle, Fold won ton skin 

over, like a triangle, trim off the corner to 
ound it out with a knife. Bip chopstick end 

in beaten ogg, trace along entirs inncr odge 

of the "gok". Press to seal. The "gok" will ~ 

be shaped like a half moon. Decp fat fry sbout 

a minute until light brown. 


P CHINESE FRIED DOUCHNUTS (Yow Jow Gwai) 


cups flour 

Thl. salt 

cake yeast in 1/2 cup lukewarm water 
cups mlk 

cups water 

1/4 cube butter 

2 Tol. sugar 


ONMN Ow 


Boil milk and add butter, suger, salt and water, 
Let cool to lukewara. Dissolve yeast in lukewarm 
water, add flour, milk and knead. Dough should stick - 
itantiy to Ferns If too sticky, add more flour, 
usufily 1 or 2 Gups. Let rise double in pilot 
lisht oven and punch down end knead. Then let 
rise again double. Shape in 1/2" by 4” strips 

fry in deep fat until golden, 


Delicious with "jook" (rice congee). - 
Mrs, Clara Mark 


